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FROM  THE  COLLECTION 
OF  COOKERY  BOOKS 
FORMED  BY 
JOHN  HODGKIN,  F,L.S. 


•~rT 


./ 


PROFESSED 


COOKERY: 

CONT  A  I  N  I  N  G 


Bot  L  I  N  G, 

Ro’A  IS  T  I  N  G, 
PASTRY, 

Preserving, 


Pickling, 
Potting, 
Mad  e=w  ines, 
Gellies, 


And  Part  of  CONFECTIONARIES. 


With  an  ESSAY  upon  the 

LADY’S  ART  of  COOKERY: 


TOGETHER  WITH 

A  PLAN  of  HOUSE-KEEPING. 


By  A 

N  N 

COOK, 

Teacher  of  the  True 

Art  of  Cooker  y. 

The  1 
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Printed  for  and  fold  by  the  AUTHOR,  at  her  Lodgings 
ip  Mr,  Mo  o  r  s.  Cabinet-maker,  Fu  l  h  E  Rent  % 
Rql|orn,  Price  Six  Shillings. 
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To  the  Reader. 


IF  long  Experience  make  all  Fools  wife, 

It  will  enable  me  to  criticize ; 

A  poor  Mind,  if  known,  might  be  conceal’d, 
Mean  Poverty  is  rhewn  when  its  reveal’d. 

A  Lady  claims  fuch  Skill  in  drelfing  Meat, 
Prelcribes  to  Lords  and  Ladies  what  to  eat ; 
From  what  Ihe  does  colled  makes  up  a  Book, 
Alfumes  the  Author  and  the  fov’reign  Cook. 

Of  fo  much  Art,  that  each  ignorant  Maid 
By  reading  it,  is  Miftrefs  of  the  Trade ; 

Shall  know  to  do  the  Art  of  Cook’ry  well, 
Examines  not  for  Judgment,  Tafte  or  Smell 
Look  and  behold  the  Lady’s  Introduction, 

Her  noble  Progrefs  promis’d  by  Inftrudion, 

The  lower  Sort  makes  Choice  of,  for  to  fway,  > 
And  lays,  will  treat  them  in  their  own  Way,  > 
For  fuch  a  Teacher’s  Reformation  pray :  S 

a  ‘  Tp 
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To  fleece  the  poor  low  Servants  to  get  Wealthy 
And  colled  Surfeits  to  deftroy  all  Healthy  > 

Can  this  be  honefty  or  pelf  ring  Stealth  *  J 

Robbers  on  the  Highway  may  take  a  Purfe, 

But  who  Reals  away  Health  is  ten  Times  worfe,£- 
Good  Cooks  areBleffings  and  bad  Cooks  aCurfe.  j 
Th'  Cook  ry  Art  got  Birthright  and  a  Bleffing, 
Which  all  true  Ifrdlites  are  ftill  poffeffing; 
Jacob's  good  Broth,  Rebeccas  fay'ry  Meat, 

Sets  forth  the  Worth  of  Cooks  that  are  compleat* 

;  She  Reals  from  ev’ry  Author  to  her  Book, 
Infamoufly  branding  the  pillag'd  Cook, 

With  Trick,  Booby,  Juggler,  Legerdemain, 
Right  Pages  to  bear  up  vain  Glory's  Train. 

Can  this  be  Honour  to  the  Britijh  Nation, 

To  gild  her  Book  with  Defamation? 

As  Slander  harbours  in  the  Dunghill  Kind, 

So  Heroines  abounds  in  a  geifrous  Mind. 

If  Genealogy  was  underftood, 

It's  all  a  Farce,  her  Title  is  not  good; 

Can  Seed  of  noble  Bloody  or  renowned  'Squires, 
Teach  Drudges  to  clean  Spits,  and  build  up  Fires? 
Two  Preface  Cullifs’s  goes  far  to  fliow. 

Whether  the  Pedigree  be  high  or  low ; 

Such  Laws,  Thrift,  and  iiieer  Ofientation, 

Sets  forth  tfi  great  RoaR-ruier  of  the  Nation. 

W  eil  has  Hie  marketed  her  little  Wit, 

By  a  great  Artifice  link’d  clofe  to  it: 


Poor 
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Poor  cunning  Art  fometimes  finds  W  ays  to  rife 

Up  to  fuch  Heights  as  might  the  World  furprize. 

Can  Cream  be  thought  a  proper  Sauce  for  Filh, 

Or  Salmon  baled  in  Milk  a  wholefome  Dilh ? 

If  Epicures  full  of  fuch  Meat  fhould  cram, 

Their  Stomachs  they  might  lofe,  and  the  Cooks 
damn. 

When  Appetite  is  gone  Health  may  depart, 

But  fhe  relieves  this  by  her  Cook’ry  Art: 

A  Chapter  for  the  Sick  fhe  has. prepar’d, 

Wherein  fhe  fhews  her  Skill  and  great  Regard ; 

Says,  fhe  meddles  not  in  the  Phyfick  Way, 

But  Nurfe  and  Cooks  muft  her  Precepts  obey : 

Dire&ions  proper  for  lick  Ladies  Meat, 

Befides  what  Dodors  fhall  preferibe  to  eat ; 

Her  firft  Charge  given  to  Nurfe  and  Cook  for' 
Food, 

Is  Mutton  and  Roots  be  they  bad  or  good,  ' 

To  abate  the  Sicknefs  or  inflame  the  Blood. 

Of  Butchers  Meat-gravy  as  ftrong  as  Glue, 

To  reftore  Health  and  give  them  Spirits  new  • 

And  when  fo  weak  as  to  take  little  Food, 

Affirms  the  Cordial  will  do  them  moft  Good : 

To  very  weak  Beef-broths  a  hearty  Brink, 

Let  fainting  Ladies  on  their  Matron  think ; 

Another  Cordial  Draught  fhe  has  in  Store, 

And  bids  the  Nurfe  give  the  Sick  one  Draught 
more: 

a  2 
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A  Jill  of  Pork-broth  in  the  Morning  foon, 

If  their  Stomachs  will  take  the  fame  at  Noon ; 

If  Nurfe  and  Cook  obey  their  Teacher’s  Will, 

Sore  may  the  Sick  mourn  at  her  uncouth  Skill. 

Bad  does  lhe  boil,  and  full  as  ill  fhe  roafts, 

Good  Meat  does  fpoil,  yet  of  her  Coofc’ry  boafts. 

Tad  lhe  of  Tom  Thumb  made  a  new  Tranflation, 

Such  Didates  might  divert  the  whole  Nation:  * 

So  great  a  Progeny  of  Lady  Blunder, 

Might  make  Beaus  laugh  till  their  Sides  burft 
aiunder ; 

So  many  Criticks  in  Novel  and  Hift’ry, 

^  et  very  few  knows  ought  of  the  Cook’s  Myft’ry. 
Site  muft  defcend  down  from  the  Sapfcul  Pvace, 
i  hat  fuch  great  Surfeits  gives  fo  bold  a  Grace  • 
nd  one  likewile  whole  Fancies  was  leant, 

Makes  up  a  Book  for  to  relieve  that  Want. 

^^therr2’  3nd  y°nder  Cooii,17  Fragments  ga- 

And  drefles  up  her  Daw  in  borrow’d  Feathers : 
Adds  to  her  Pickings  up  a  Cook’ry  Guefs 
Commits  the  grand  Affair  into  the  Prefs ;  ’ 

Ciies,^  of  all  Books  yet  printed  her’s  th’  belt 
Bead  it  but  Maids,  and  foon  your  Dinner’s  drefs’d- 

fc  iUl?en  Buftiers,  learn  both  Trade  and  Trick 
V  our  i  eacher  fnews  to  forfeit  whole  and  Bek. 

"  aiep  prints  her  Book  or  any  Part 
ahe  11  piolecute  for  Healing  Cook’ry  Art  •  ’ 
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Look  at  the  Lady  in  her  Title  Page, 

How  faft  it  fells  the  Book,  and  gulls  the  Age® 

A  Kitchen  Dairy  is  the  Lady's  Book, 

And  fays,  there's  all  Things  fitting  for  the  Cook* 
Bids  other  Ladies  fit  and  ’take  their  Eafe, 

Shell  teach  them  Cooks  that  Dial!  with  Judgment 
pleale : 

Ignorant  Maids  fays,  as  they  ate  great  Sinners, 

They'll  buy  the  Book,  and  drefs  up  Ladies  Din¬ 
ners  : 

And  fpell  and  put  together,  it  will  read, 

And  in  the  Art  of  Cook  ry  {hall  proceed. 

Famous  Artift,  great  Kitchen  Director, 

Why  might  {he  not  as  well  turn'd  Architeftor? 

Laid  Plans  for  Houles,  Pet  forth  Rules  and  Lines. 

)  ^ 

And  bid  the  Ploughman  build  up  her  Befigns. 
Delude  illit'rate  Men  as  well  as  Maids, 

To  profefs'dBuilders  and  Matters  op  Trades; 

And  when  flies  fill’d  the  World  brim  full  &R 
W  onder,  / 

To  fee  her  various  Ways  found  out  to  plunder,  { 
Vain  Glory  bratling  forth  like  Blafts  o'Thundejr*  ^ 
Sole  Houle  Director  of  the  Brrlifh  I  fie. 

Sounds  out  the  T rumpet  of  Self-praifes,  while 
A  profefs’d  Cook,  bom  in  a  homely  Cottage 

J  0  5 

Beholds  the  Surfeits  of  her  Meat  and  Potted; 

'O  1 

Mufes  upon  the  Purport  of  the  Book, 

With  God  fends  Meat,  but  who  could  lend  the 
Cook, 
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This  Cottager  efleems  herfelf  free-born, 

That  trick  and  bite,  and  ail  Impoftors  {com. 

She  ne'er  beheld  the  Splendour  of  a  Court, 

Nor  has  fhe  Learning  Rhetorick  to  fupport  * 

Had  fhe  known  Grammar,  might  made  better 
Rhyme,  • 

Words  more  conned,  and  of  a  Style  fublime. 
Criticks  may  pick  the  Faults  out  of  her  Satyr, 
And  fee  the  Want  of  Letters,  not  of  Nature  ; 

Or  fay,  the  Lady  might  exped  Submiffion, 
From  one  fo  far  beneath  her  in  Condition. 

To  better  Birth,  fuperior  Worth  and  Merit, 

She  Homage  pays  with  Body,  Soul,  and  Spirit; 
Yet'Critieizers  Sentiments  may  pafs, 

.What  Title  can  be  due  to  broken  Glafs: 

But  if  tff  Book  want  Juffice,  Truth,  and  Reafon, 
Fair  regulating  can't  be  deem'd  a  Treafon. 

Cooks  of  found  Judgment  may  be  call'd  difcrcet, 
Who  ufe  Precaution  what  they  give  to  eat: 
Would  rather  to  their  Breafis  prefent  a  Knife, 

As  make  known  Surfeits  to  give  Pain  to  Life. 
Right  Kitchen  Cook'ry  purifies  the  Blood, 

Helps  to  keep  Health  and  Conftitution  good; 
Which  to  preferve  requires  tlf  pureft  Reafon,  ) 
Who  corrupts  Meat  with  Mixtures  out  o'  Seafon,  > 
Health  impairs,  and  guilty  is  of  Treafon :  S 

Or  teaches  what  they  do  not  underftand, 

Grudge  not  them  getting  pubhek  Reprimand ; 

Or 
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Or  claims  an  Art  of  which  they  are  no  Judge, 

If  they're  detedted  by  a  labour  ng  Drudge./ 

Who  thinks  the  Crime  on  Artifice  to  loar. 

The  fame  to  lafh  Impoftors  till  they  roar : 

She  on  a  Proverb  oftentimes  have  thought/ 

Its  belt  for  Ladies  what  is  deareft  bought. 

If  fo  her  Cook'ry  does  them  good, 

Which  to  refine  Hie  many  a  hot  Fire  flood/ 
Bought  it  with  Health,  Strength,  and  Refolution, 
And  paid  for  it  a  robuft  Conftitution. 

A  Gem  that  far  exceeds  Talents  of  Gold, 

For  this  fuperiot  Gem  file  fairly  fold  * 

Opprefi  d  with  Akes  and  Pains,  'twas  herPleafure, 

What  gave  thefe  Pains  brought  forth  th'  Cook'ry 
Treafure. 

In  Perfecution  her  Soul  did  afpire, 

To  a  Reward  for  what  file  loft  by  Fire ; 

Yet  as  the  Drudge  ne'er  had  a  fervile  Spir  t, 
Nothing  ihe  asks  but  what's  due  to  Merit. 

She  want's  no  Praife,  if  fhe's  not  belt  defer vin?. 

In  her  flow-  Pace  can  keep  herfelf  from  itamngg 
If  Approbation  is  give  to  her  Myft  ry, 

And  file  enabl'd  to  write  out  her  Hift’ry ; 

The  W  or  Id  will  then  fee  which  Way,  what  Way 

how 

Hardfhips  was  laid  for  her  to  wreftle  through ; 
Eighteen  Years  Cook,  and  Miftrefs  of&lnn? 
During  the  Whole  encourag'd  not  lude  Sin  ; 

Dukes, 


Dukes,  Lords,  Ladies,  many  worthy  Efquire, 
Came  to  her  Inn,  and  often  did  admire. 

How  fhe  found  Cook’ry  to  fit  all  their  Palates, 
Both  Nobles,  Gentles,  to  de  Chamber  Valets : 
f  ’  pleafe  her  virtuous  Guefts  took  great  Delight 
W ould  not  connive  with  Vice  to  gain  their  Mite. 


AN 
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O  N  T  H  E 


Lady’s  ART  of  COOKERY. 

LAIN  Roafling  and  Boiling  is  a  material 
Part  of  the  Houfewife,  when  it  is  done  to 
Perfedtionj  and  this  is  roafling  and  boiling 
to  Perfedtion,  when  every  feparate  Order 
is  .punctually  obeyed  :  Some  love  Mutton  or  Beef 
boiled  very  rear  5  fome  love  it  thoroughly  roafted  or 
boiled  j  but  at  the  fame  Time  to  be  lent  up  full  of 
Gravy  3  others  choofe  it  roafted  or  boiled  to  Rags : 
And  every  Mafter  or  Miftrefs  expedts  their  Roaft 
done  to  their  Liking*  and  more  or  iefs  roaited,  re¬ 
quires  more  or  lefs  Time  in  roafting.  All  roaft  Meat 
requires  a  clear  brisk  Fire  3  to  be  fpitted  level,  fo 
that  the  Fire 'plays  equally  round  the  Meat.  I  never 
fait  Beef  till  it  is  fpitted,-  laid  to  the  Fire,  and  bait¬ 
ed  3  then  carefully  ftrew  Salt  all  over  it,  and  it  takes 
in  as  much  as  it  requires.  I  never  paper  any  Sort 
of  Roafts  for  this  Reafon,  the  Paper  is  a  Hin¬ 
drance  to  the  Roafting,  which  waftesTime  and  Fire  3 
and  the  Pins  that  holds  it  faft  to  the  Roaft,  are  as- 
many  Taps  after  the  Paper  is  taken  off,  that  all  the 
Gravy  of  the  Meat  runs  out  at :  And  here  the  Lady 
Teacher  differs  from  me  in  her  Charge  to  be  lure  to 
paper  the  Beef,  and  to  bafte  it  all  the  Time  it  is 
roafting  :  This  is  a  hard  Task  to  the  Cook,  if  flic  o- 
beys  her  Teacher’s  Order,  fhe  will  be  half  roafted 
herfelf  if  it  is  a  large.  Piece  of  Beef 3  a,nd  if  fire  bailes 
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it  all  the  Time  it  roafts  with  the  hot  Drippings,  it 
will  burn  the  Beef  on  the  Outfide  before  it  is  tho¬ 
roughly  roafted.  The  Lady  fays,  that  the  Loins  and 
Necks  of  Mutton  are  to  be  papered,  and  the  Fat  of 
the  Loin  of  Veal  5  and  if  the  Fat  of  the  Loin  of 
Veal  be  papered,  what  will  become  of  the  Lean  of 
the  Back  of  the  Loin  ?  It  mull  be  burnt  before  the 
Kidney  and  Fillet  be  thoroughly  roafted  when  it  is  pa¬ 
pered  :  Therefore  I  advife  none  to  paper  the  Fat  of  a 
Loin  of  Veal  at  any  Rate  5  the  bailing  with  Butter 
at  laying  down,  and  before  it  is  drawn  is  right,  but 
no  papering.  The  Lady  bids  cut  the  Skin  of  a  Loin 
of  Pork  a-crofs  with  a  fharp  Pen-knife,  but  forbids 
cutting  the  Skin  of  the  Chine :  But  my  Advice  to 
all  my  Readers,  is  to  make  checker  Work  of  the 
Chine  as  well  as  the  Loin  of  Pork,  left  the  Carver  of 
it  complain  of  the  Cook.  This  Lady  adds,  that  the 
beft  Way  to  roaft  a  Leg,  is  firft  to  parboil  it  5  this 
I  call  a  Leg  of  Pork  perfecuted :  My  Way  of  a 
roafted  Leg  of  Pork,  is  to  fait  it  with  common  Salt 
and  Salt- pet  re,  and  let  it  lie  a  Week  in  a  Tray,  turn¬ 
ing  it  three  Times ;  then  to  fpit  it  and  lay  it  down 
to  the  Fire,  and  put  a  Bottle  of  rough  Cider  into  a 
very  clean  Dripping-pan,  and  bade  it  with  this  all 
the  Time  it  is  roafting  5  and  when  it  is  enough,  draw 
it  on  the  Difti  in  which  you  fend  it  to  the  Table, 
take  off  the  Skin  j  for  Sauce,  have  fome  boiled  Ap¬ 
ples  and  Sugar,  and  warm  Vinegar  and  Muftard  in 
the  Difti:  By  this  Way  of  roafting  a  Leg  of  Pork, 
it  eats  as  delicious  cold  as  hot  5  but  half  boiling  the 
Leg,  and  then  roafting,  mu  ft  make  a  fad  Martyr  of 
that  venerable  Part  of  the  Swine. 

To  roaft  a  Pig.  Always  contrive  to  lay  the  Pig 
down  warm  to  the  Fire  that  is  newly  "killed  and 
drefted  5  put  Sage  cut  {mall  into  the  Belly  of  it,  with 
a  Cruft  of  Bread  5  then  few  up  the  Vent,  fpit  it,  lay 
it  down  to  the  Fire  and  finge  all  the  Hairs  j  then 
drudge  it  with  Flour,  and  fo  let  ft  roaft  till  ft  is  of 
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a  light  Brown;  then  take  a  Bunch  of  clean  Feathers 
and  whisk  all  the  Flour  clean  from  it  ;  then  take  a 
little  clean  Beef  or  Mutton  Drippings  into  a  long 
Brafs-fpoon,  and  fet.it  into  the  Dripping-pan  till  it 
is  melted,  into  which  dip  the  Ends  of  the  Bunch, 
whisk  it  with  the  Feathers,  and  when  it  is  well 
greafed,  throw  all  over  it  a  handful  of  Salt  ;  let  the 
Fire  be  brisk  all  the  Time  it  roafts  ;  and  when  it  is 
a  dark  Brown,  duft  off  all  the  Salt  with  the  Feathers 
draw  it  before  it  lofe  any  of  the  Gravy.  This  Lady 
Teacher  bids,  duft  it  all  over  with  Flour,  and  keep 
Flouring  it  all  the  Time  it  is  roafting;  this  waftes 
Abundance  of  Flour  and  Time,  and  hinders  the  Pig 
from  roafting.  She  adds,  as  foon  as  the  Gravy  begins 
to  run  from  it,  the  Fire  is  to  be  ftirred  up,  Balons 
to  be  fet  into  the  Dripping-pan  to  receive  the  Gravy  : 
Now  every  Bafon  will  take  Tribute  of  the  Gravy, 
and  there  is  no  Gravy  fo  preferable  to  its  own  mixed 
with  melted  Butter  and  the  Brains,  with  a  little  of 
the  Sage  that  is  in  the  Belly  of  it.  The  illiterate 
Maid  is  by  her  Teacher’s  Order,  to  put  a  Quarter  of  a 
Pound  of  Butter  into  a  coarfe  Cloth,  to  rub  the  Pig 
after  its  Eyes  have  dropt  out  and  Gravy  run  from  it. 
Now  in  my  Opinion  this  Pig  muft  be  over-roafted 
before  this  Operation  is  perform’d,  and  if  the  Maid 
rub  it  with  this  coarfe  Cloth  till  all  the  Butter  is 
confumed,  .  what  Pig  that  ever  was  roafted  could 
have  a  Skin  to  endure  fuch  a  rubbing  Bout  ?  For 
by  my  Computation  it  would  be  a  full  half  Hour, 
before  fuch  a  Quantity  of  Butter  could  be  confumed, 
as  is  in  the  coarfe  Cloth;  which  would  not  only 
rub  off  all  the  young  Animal’s  Skin  of  its  Back,  but 
the  unskilled  Hand  rubbing  muft  make  Execution 
into  the  Flelh ;  fo  the  martyr’d  Pig  fhews  this  roaft¬ 
ing  to  Perfection. 

To  roaft  a  Hare.  If  the  Skin  can  be  taken  off  clean, 
that  there  is  none  of  the  Down  matted  in  the  Flefh 
of  the  Hare;  do  not  wafh  her,  but  keep  her  Blood 

A  z  . .with- 
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within  her  ;  make  a  Pudding  of  her  Liver,  Beef- 
fuet,  Thyme,  Sweet-marjbram,  Parfley,  Shalot,  an 

a  httle  grated  Bread,  an  Anchove  cut  final  1 ; 
mix  all  together  with  Pepper,  Nutmeg,  and  Salt, 
and  put  into  the  Belly  of  the  Hare,  and  few  it  up; 
cut  fome  Rafhers  of  Bacon,  and  with  ,very  fmall 
wooden  Sxewers,  prick  thefe  Rafhers  oil  the  Back 
and  Buttocks  of  her;  bafte  her  with  Butter,  and 
when  file  is  enough,  have  plain  melted  Butter  in  the 
Difh,  which  the  Company  mixes  with  the  favoury 
Pudding.  The  Lady  Teacher  has  preferib’d  for  a  large 

I  laic,  two  Quarts  of  Milk  and  half  a  Pound  of  But¬ 
ter,  which  the  Hare  is  to  foak  all  up,  and  then  fhe 
will  be  enough,  and  to  have  a  fit  Sauce:  A  Pint  of 
Cream,  and  half  a  Pound  of  Butter  muft,  in  my  Opi¬ 
nion,  take  all  the  Tafte  of  the  Hare  from  her,  and  fhe 
muff  be  a  boil’d  Hare,  for  I  cannot  think  her  roafted; 
nor  can  fhe  be  palatable,  nor  fo  much  Cream  to  fo 
little  hlefh  wholeiome,  but  pernicious  to  Health. 

To  roaft  Venifon.  A  large  Hanch  of  Venifon,  make 
Pa  lie,  and  roll  as  thin  as  a  Lid  for  a  Family  handing 
Pye  ;  day  this  all  over  the  Venifon,  but  put  no  Butter 
in  the  Pafte ;  lay  whitifh  Drown  Paper  all  over  the 
Paftc,  and  roaft"  it  at  a  brisk  Fire:  A  large  Hanch 
will  take  fix  Hours  roafting,  the  Pafte  keeps  the 

II  at  the  \  eniion  from  wafting;  have  boil’d  Bread, 
vPater,  and  Cinnamon,  put  Half  the  Quantity  of 
Red- wine,  and  fweeten  it  with  Sugar;  fend  up  the 
Sauce  in  a  Sauce-bafon;  the  Venifon  will  have  Gra¬ 
vy  fufficient  for  the  Difh. 

To  roaft  Jftucks.  Be  fare  to  pick  the  Ducks  well, 
oe  cautious^  in  drawing  the  Guts,  cut  not  to  burft; 
them,  lay  tnem  warm  to  the  Fire  with  Sage  and 
Onion  within  them;  the  Necks,  Livers,  and  Gizzards 
boil’d  with  a  little  Onion  and  Pepper  will  be  Gravy,- 
and  Red- wine  Sauce  for  them. 

’/  k  F  ons .  By  no  Means  roaft  them  on  the 

poor  Man’s  bpic  with  the  fix  Hooks  at  the  End,  for 
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this  Reafon;  the  Backs  of  the  Pigeons  will  be  raw 
when  their  Breafls  are  roafted,  then  they  are  all  to  be 
turn’d  their  Backs  to  the  Fire  5  befides  the  Danger 
of  dalhing  the  Pigeons  againlt  the  Barrs,  by  the 
Swinging  of  the  String*,  as  they  mu  If  be  untra&a- 
ble  Rope-dancers :  Lay  them  warm  to  the  Fire  with 
Pariley  and  Butter  in  their  Bellies  3  let  them  have  a 
clear  Fire,  and  the  long  Spit  again!!  the  Beggar’s 
Spit,  molt  Gravy  for  any  Money  3  let  the  Sauce  be 
Pariley  and  melted  Butter.  In  the  Chapter  of  Roafts 
and  Bolls ,  the  Lady  Teacher  has  recommended  the 
T wining-band  as  the  belt  Way  to  roalt  a  Pigeon  3 
■and  in  her  fecond  Chapter  of  Made  Difies^  is  the 
Piece  of  Iron  with  fix  Hooks  at  the  End,  on  which 
the  Pigeons  are  to  be  roalted :  And  where  lhe,  this 
Teacher  fays,  the  Pigeons  will  fwim  with  their  own 
Gravy,  although  Reafon  told  me  the  Contrary  3  yet 
I  was  Fool  enough  to  believe  that  there  might  be 
fome  Magick  Art  in  the  long  String  tyed  to  the 
Chimney  Top,  by  which  Art  the  Pigeons  might  re¬ 
ceive  fo  much  more  Gravy  than  any  other  Pigeons  ever 
known  to  have  3  fo  I  fulfilled  the  Order,  for  I  filled 
the  Pigeon  full  of  Butter  and  Pariley,  tyed  the  String 
(according  to  Order)  to  the  Chimney,  and  when  1 
had  perform’d  all  this  Operation  with  a  Pigeon,  I 
found  lefs  Gravy  in  it  than  there  would  have  been  if 
it  had  been  roafted  in  the  common  Way 3  befides 
this  fingle  Pigeon  had  double  the  Advantage  of  the 
Six,  as  it  had  all  the  Fire  playing  round  it  as  it  was 
turning,  which  Part  I  very  diligently  perform’d,  as 
at  that  Time  I  had  a  proper  Kitchen,  which  was  my 
Bed-chamber,  whofe  Chimney-piece  was  very  fuitable 
for  a  poor  Man’s  Spit:  Now  as  one  Pigeon  was  fo 
far  from  anfwering  luch  a  Quantity  of  Gravy,  as  to 
make  it  fwim,  how  much  worfe  will  the  Six  hang 
on  fix  Hooks,  for  the  Fire  can  but  play  half  Round 
them,  for  their  Rreafts  mult  fereen  their  Backs,  or 
their  Backs  miift  fereen  their  Breafts,  fo  that  by  turn- 
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ing  them  mull  confume  their  Juice  ;  but  if  the  Pi¬ 
geon  be  done  by  the  skillfulieft  Cook  in  the  Univerfe, 
Hill  it  is  but  a  Pigeon,  and  cannot  difcharge  Gravy 
to  make  it  fwim  in  the  Difh  ;  but  the  poor  Man’s 
Spit  is  a  Dellroyer  of  the  Gravy, and  not  a  Preferver 
ol  it.  And  as  to  Fowls  roafting,  to  tell  to  a  Minute 
the  Time  they  take  roafting,  there  fhould  be  an  ex- 
Diftance  from  the  Fire,  for  the  Illiterate  and 
Ignorant  may  very  eafily  err  in  proportioning  the 
proper  Diftance  of  the  Spit  from  the  Fire;  and  in 
Cafe  you  be  fo  fortunate  as  to  find  it  out,  you  may  do 
very  well  in  roafting  a  large  Turkey  and  a  final!  one. 
Likewife  in  roafting  a  Goofe,  the  fame  may  be  ob¬ 
served  3  but  if  it  is  a  clear  Fire  and  at  a  proper  Dif¬ 
tance  from  it,  the  Goofe  will  lofe  her  Gravy  3  for  an 
Hour  will  roaft  the  beft  Goofe  I  ever  faw.  By  her 
Rules  for  Roafting,  there  is  an  Hour  and  a  Quarter, 
and  no  Fowl  is  fo  infipid  as  a  Goofe  ferv’d  up  with¬ 
out  her  Gravy.  I  had  a  very  worthy  Gueft  that  did 
pra&ice  the  Law,  wasaCritick  in  no  Part  of  Cook¬ 
ery  but  in  a  Goofe  roafting,  and  he  would  fee  the  Fire 
and  the  Goofe  laid  down,  and  never  allowed  more 
then  Forty-five  Minutes  3  he  had  his  Watch  by  him, 
and  would  not  let  the  Goofe  have  one  Minute  more 
than  the  above  forty-five  Minutes  3  then  there  was  a 
Diih  full  of  the  Gravy  of  the  Goofe.  By  thele  Rules 
a  wild  Duck  is  to  have  ten  Minutes  roafting,  Wood¬ 
cocks,  Snipes,  and  Partridges,  will  take  Twenty. 
iNow  iuppofe  there  is  Woodcocks  and  wild  Ducks 
lor  Dinner,  the  Ignorant  and  Illiterate  are  by  thefe 
Rules  of  their  Teacher,  to  lay  the  Woodcocks  to 
the  Fire  five  or  ten  Minutes  before  the  Ducks  3  and 
ft  the  Ducks  are  well  roafted,  the  Woodcocks  mull 
certainly  be  over-much  3  for  a  Woodcock  will  but 
take  half  the  Time  oi  a  wild  Duck’s  roafting. 

to  Roots  and  Greens  boiling.  Why  a  wooden 
Yci1*}  IS  not  proper  to  wafli  or  lay  the  Greens  in, 
for  Duit  and  Dirt  may  hang  round  a  Pan  as  well  as 
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a  Pail,  and  a  Pail  is  more  common  to  wafli  or  lav 
Greens  in  for  Kitchen  Ufe,  and  may  be  looner  clean¬ 
ed  than  a  Pan.  No  Meat  is  to  be  boiled  with  the 
Greens,  for  that  difcolours ;  but  I  rather  think  that 
the  Greens  would  difcolour  the  Meat.  Ufe  no  Iron 
Pan  to  them,  for  they  are  not  proper,  but  let  them 
be  Copper,  Brafs,  or  Silver.  I  think  I  durft  venture 
a  Wager,  to  boil  Greens  in  an  Iron  Pan,  as  well  as 
this  Lady  Teacher  (hall  boil  in  a  Silver  one.  Ail 
Sorts  of  young  Sprouts  is  by  this  Teacher’s  Order  to 
be  boiled  in  a  great  deal  of  Water,  and  when  the 
Stalks  falls  to  the  Bottom  they  are  enough.  I  differ 
from  the  Teacher  in  boiling  young  Sprouts  in  a  great 
deal  of  Water}  old  Sprouts  or  Winter  Cabbage  will 
take  a  great  deal  of  boiling }  but  young  Sprouts  the 
lei's  Water,  and  the  clofer  they  are  boiled,  the  brighter 
Green  they  will  be:  But  if  young  Sprouts  are  put 
into  a  great  deal  of  Water,  and  boiled  till  the  Stalks 
fall  to  the  Bottom,  the  Sprouts  will  be  boiled  very 
Yellow }  which  will  make  a  very  bad  Appearance  a- 

mongft  a  Company  of  Gentlemen  and  Ladies  at  a 
Table. 

In  Parfuips  boiling.  They  require  a  great  deal  of 
boiling,  and  you  may  know  when  they  are  loft  by 
running  a  Fork  into  them}  a  Fork  may  get  entrance 
into  a  Parfnip  before  it  is  boilqd  at  all,  although  it 
will  not  enter  fo  eafily  as  when  it  is  boiled  ‘toft, 
which  you  may  know  as  well  by  your  Finger  and 
Thumb  preffing  ir,  and  the  Fork  may  no?  be  fo 
ready}  after  they  are  boiled  they  are  to  be  taken 
up  and  all  the  Dirt  to  be  carefully  feraped  off  them: 
But  I  advife  you  to  ferape  all  the  Dirt  off  them 
before  they  are  put  into  the  Pot  to  boil,  were  it  but 
for  the  Sake  of  your  Hands }  for  you  will  find  it 
much  eafier  (craping  a  cold  Parfnip  than  a  boilin^ 
hoc  one;  befides  it  is  more  like  a  good  Houfewifc 

to  walk  and  ferape  the  Dirt  off  them  before  they 
are  boiled. 


The 
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The  Boiling  a  Colly  flower.  Is  ordered  by  this  Teach¬ 
er  to  be  cut  in  four  and  boiled  in  a  Sauce-  pan  *  then 
taken  up,  and  one  half  flowed  in  aHaffi~pan,  in  a  Pan 
full  of  W ater,  a  Dull  of  Flour,  and  a  Quarter  of  a 
Pound  of  Butter:  But  my  Advice  is  to  boil  the  Col¬ 
ly  flower  in  clean  W ater  5  make  Sauce  of  the  Quarter 
of  the  Pound  of  Butter  5  and  fend  up  the  Collyflower 
in  a  Difh,  and  the  Butter  in  a  Sauce-bafon,  for  this 
Rea fon :  The  ten  Minutes  which  is  ordered  to  flew 
the  one  half  of  yhe  Flower,  will  perhaps  flarvc  the 
other  half  >  this  is  laving  Trouble  and  like  wife 
Butter  3  for  if  the  Flower  be  turned  and  fhaked  ac¬ 
cording  to  her  Order,  the  flewed  will  take  up  all  the 
Butters  and  there  mull  be  more  Butter  drawn  for  the 
boiled  half  of  the  Collyflower,  as  the  Hafh-pan  will 
take  Tribute  of  the  Butter. 

'  In  dr e fling  Artichokes.  You  are  ordered  to  wrincr 
off  the  Stalks,  and  put  them  in  cold  Water  with  the 
Tops  down,  that  all  the  Duff  and  Sand  may  boil  our, 
and  an  Hour  and  a  half  will  boil  them :  But  my  Ad¬ 
vice  is  to  cut  the  Stalks  from  them,  and  wafh  off  all  the 
Duff  and  Sand  before  they  are  put  into  the  Pot,  and 
not  to  truft  to  the  Water  boiling  the  Sand  and  Duff 
out  of  them*  for  inflead  of  boiling  out  the  Sand  and 
Duff,  and  Twitchbells,  which  are  often  lodged  there, 
the  boiling  may  obftrudt  the  Paflage,  and  I.  am  apt 
to  think  that  it  would  rather  boil  them  further  into 
the. Artichoke  :  If  this  Advice  be  reafonable,  take  it, 
if  not,  thy  Will  be  done.  But  it  is  amazing  to 
me,  that  the  Lady  fhould  order  burnt  Butter,  for 
thickening  Sauces,  or  to  boil  Butter  in  a  Pan  till 
it  is  Brown,  and  ftir  Flour  into  it  till  it  is  thick,  and 
to  put  it  by  and  keep  it  forUfe:  She  like  wife  makes 
Uie  of  this  for  thickening  and  browning  Sauces  $ 
and  adds,  that  there  are  few  Stomachs  that  /they 
agree  with,  therefore  it  is  Jeldom  to  be  ufedY  But 
my  Advice  to  you  is,  never  to  ufe.it  at. all,  don’t  give 
thy  Mailer  or  Lady  a  known  Offender  to  the  Sto¬ 
mach  | 
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mach;  for  in  fo  doing  you  dcilroy  their  Appetite 
and  impair  their  Health  j  and  confider  what  a  Risk 
you  run  in  giving  Offence  to  great  Ones,  notwith- 
itanding  you  have  got  your  Teacher’s  Commiffion  to 
uie  it  ieidom:  ’'I  is  as  much  as  to  fay,  that  if  the  Fa¬ 
mily  pleafes  me,  they  lhall  not  have  burnt  Sauces* 
but  if  they  vex  or  difoblige  me,  they  fhall  meet  with 
a  burnt  Butter  Stomach  Tinaure^  which  by  landing 
a  little  Time,  will  be  as  ftrong  as  Whale  Oil ;  So 
has  this  Lady  Infiruftor  taught  her  Pupils,  to  re¬ 
venge  themfelves  on  their  Superiors  if  offended. 

^  Page  y*  is  $  white  Frkajtfef.  To  boil  three 
Chickens  tender  in  Milk  and  Watery  and  to  throw 
away  what  they  were  boiled  in.  But  my  Advice  is 
to  let  alone  the  Milk,  and  carefully  preferve  the 
Chicken  Broth,  it  being  a  Cordial  to  a  tender  Sto- 
maeh,  or  is  a  help  to  rich  Broths  ;  but  throwing 

t  tiS  doing  an. Injury  to  your  Maher 

andMiftrefs.  And  although  Tome  are  of  Opinion  that 
Milk  and  Water  boil  the  Chickens  white,  F  aver 
the  Contrary  5  Milk,  will  curdle,  and  boil  them  blacker 
than  Water  alone.  I  have  fee n  great  want  of  one 
hngle  Chicken  for  the  Sake  of  the  Broth,  and  could 
not  be  had  for  Love  or  Price:  And  does  this  anfwer 
the  thrifty  Lady  Teacher’s  Propofals  and  Pretences  ? 

Iyl  Page  A  a-  Breaft  of  Veal  in  Hodge-podge.  Cut 
your  Bread  of  Veal  into  imall  Pieces,  and  fry  it  brown 
with  Half  a  Pound  of  Butter  put  into  a  Stew-pan- 
and  fill’d  up  with  Water,  green  Peale,  hot  Spices’ 
fweet  Herbs,  Lettice,  and  Onions  5  if  no  Peafe  'three 
or  four  Cucumbers,  Selleryj  and  if  no  Lettice,  Cab- 
bage  Sprouts:  And  if  you  would  have  a  very  fine 
Difh,  fill  your  Lettice  with  Force-meat,  and  tie  the 

AA0?ff,Cl°re  711}1  Tilread:  Place  your  Lettice  in  the 
Middle,  and  the  Meat  all  round  it;  then  pour  on 

yom  Sauce.  Thus  the  Lady  orders  her  delicate  Difh 
and  fays,  it  will  lerve  Abundance  of  People:  And  I 
believe  it  will,  and  have  plenty  of  Fragments  remain- 

H 
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ing.  The  Lady  is  a  little  out  of  her  Element  touch¬ 
ing  her  Lettice  binding  j  for  before  the  Meat  can  be 
done,  the  Bindings  of  her  Lettice  will  be  unloofed, 
in  fpight  of  all  her  profound  Wifdom  in  Cookery. 

In  Page  3 1  It,  Is  to  Collur  a  Bredft  of  Mutton.  Do 
it  the  fame  Way,  arid  take  off  the  Skin  3  and  it  eats 
very  well,  fays  the  Lady. 

Ahd  like  wife  prefcrlfres  another.  Way  of  cooking 
Mutton,  by  eollaring  it  as  above,  and  bailing  it 
with'  Lfalf  a  Pint  of  Wine  3  and  when  it  has  drunk- 
the  Wine  well  up,  bade,  it  with  Butter  and  Gravy. 
But  in  my  Opinion,  the  Mutton  will  be  fo  drongly 
intoxicated  with  the  Wine,  that  it  will  be  apt  to 
lothe  the  Butter  and  Gravy. 

And  the  Lady  further  adds,  that  the  Infide  of  a 
Sirloin  of  Beef  is  very  good  done  the  above  Way  3 
and  if  you  don’t  approve  of  Wine,  a  Quart  of  Milk, 
and  it  Quarter  of  a  Pound  of  Butter,  to  bade  the  In- 
fide  of  your  Sirloin.  Here  1  difagree  with  the  cele¬ 
brated  InilrUCtof  >  arid  advife  you  not  to  fuddle  the 
Mutton  with  Wine  3  nor  take  out  the  Infide  of  the 
Sirloin  of  'Beef,  “'Wliielr;  is  the  moll  juicy  Part  of  it  3 
nor  forfeit  it  with  Milk  3  nor  fpoil  a  good  reading 
Piece  of  Beef,  by  fobbing  it  of  it’s  mod  delicious 
Part.  ■;  /  •  ' 

In  Page  34,  "To  force  the  Infide  of  a  Sirloin  of  Beef 1 
She  orders  to  take  out  all  the  Fldh  to  the  Bone. 
But  I  advife  you  by  no  Means  to  take  it  from  the 
Bone  3  beeaufe,  after  thou  had  taken  the  Flefh,  and 
made  Force-meat  with  Suet  and  Bread,  How  then 
wilt  thou  get  this  fine  Meat  to  dick  to  the  Bone 
again  ?  A  Fillet  of  Beef,  of  a  Steer,  or  fpav’d  Quay,, 
or  a  thorough  fed  Cow,  will  weigh  eight  or  nine 
Pounds  3  befidcs  the  SuCt,  Bread,  arid  other  Ingre¬ 
dients,  thus  laid  on  the  Bone  again  3  the  Fat  skewer’d 
down  upon  it,  arid  over  that  a  Paper  3  yet  notwith¬ 
standing,  the  Force-meat  will  make  Way  through 
Fat  and  Paper  into  the  Dripping-pan :  Although  the* 

T  eacher’s 
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Teacher’s  Order  is  not  to  let  the  Paper  be  taken  off 
till  the  Meat  is  in  the  Difti  ;  yet  the  Fat  and  Paper 
will  not  have  Strength  to  bear  up  the  Force-meat  ; 
fo  that  fall  it  muft,  if  it  be  done  as  this  Teacher 
orders.  There  is  much  Labour  loft,  and  the  Sirloin 
is  disfigured  ;  befides  the  Fillet  would  have  been  bet¬ 
ter  plain  roafted  $  than  by  all  this  ftupid,  expenfive 
Art  of  the  Lady  Teacher’s. 

I  come  now  to  fhew  the  Extravagancy  of  the  rol¬ 
led  Rump  of  Beef.  For  there  is  the  Flefli  of  two 
Fowls,  Beef- fuet,  cold  Ham,  and  Abundance  of  o» 
ther  Items:  But  you  will  gain  more  Credit  by  keep¬ 
ing  the  Rump  whole,  and  lave  your  Mafter’s  Charges. 
For  by  P.  The  rolled  Beef  is  to  boil  eight  or  ten 
Hours  in  a  Pot  that  can  juft  hold  it  5  and  yet  this 
Pot  is  to  be  fill’d  with  Water:  But  as  the  Bones  are 
taken  out  of  it,  it  will  pack  fo  clofe  in  the  Pot,  as  to 
leave  Room  for  very  little  Waters  fo  that  Reafon 
would  dilate,  that  eight  or  ten  Hours  is  fufticient  to 
boil  the  Pot  dry.  But  the  Teacher  thinks  that  the 
Sauce  will  not  be  boil’d  enough,  as  fhe  has  ordered 
the  Beef  to  be  taken  up  till  it  is  better  boil’d :  And 
to  add  red  Wine,  Yolks  of  Eggs,  Butter  and  Flour; 
and  when  it  is  enough,  to  pour  it  over  the  Meat. 
T  hough  many  Rumps,  Sirloins,  and  Beef  Buttocks 
are  deltroyed  ;)  yet  it’s  much  if  you  keep  the  Pot- 
bottom  from  burning. 

In  Page  37.  The  Lady’s  Beef  Collops  are  made 
thus:  They  are  to  be  ten  Minutes  in  fealding  Water, 
With  iweet  Herbs;  and  fent  to  Table. 

Next  are  flew' d  Beef-ftakes.  Fir  ft,  flew  the  Stakes 
in  Water,  Wine,  Butter,  Flour,  and  Herbs;  then 
to  flour  and  fry  them. 

To  try  Beef~fiak.es.  Take  Half  a  Pint  of  Ale  that 
is  not  bitter;  and  fry  them  in  Rump-ftakes. 

Her  fecond  Way  is  to  fry  them  in  Butter,  as  much 

will  greafe  the  Pan;  to  cut  off  the  Fat,  and  fry 
it  by  itfelf,  and  the  Lean  by  itfelfi 


Ano- 
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Another  Way  to  do  Feef-fcakes :  Is  to  half  broil 
them  j  then  put  them  in  a  Stew-pan  with  Pepper, 
Salt,  Gravy,  and  Butter  rolled  in  Flour  $  and  let  them 
Hew  Half  an  Hour.  But  her  rolled  Beef- Hakes  ex¬ 
ceed  j  for  four  Beef- hakes  there  are  to  be  Force- meat 
made  of  the  Flefh  of  a  large  Fowl,  a  Pound  of  Veal, 
Half  a  Pound  of  cold  Ham,  the  Kidney- fat  of  a 
Loin  of  Veal,  Sweet-bread  cut  in  Pieces,  the  Yolks 
of  four  Eggs,  an  Ounce  of  Truffles,  Morels,  Pepper, 
Salt,  and  half  a  Pint  of  Cream  j  thefe  fhe  pounds  all 
together,  and  lays  upon  the  Stakes :  W  hich  in  my 
Opinion,  will  be  about  ten  Pounds  of  Force-meat,  to 
lier  four  Beef- flakes  $  and  is  a  lufficient  Quantity  of 
Force-meat  for  twenty  Difhes. 

The  Kidney-fat  of  a  good  Loin  of  Veal,  by  my 
Computation,  mull  weigh  three  Pounds  5  the  Flefh 
of  a  large  Fowl,  (I  call  a  Turkey)  three  Pounds  $ 
a  Pound  of  Becf-fuet  ,  Veal  Sweet-bread,  Half  a 
Pounds  a  Pound  of  Veal  ;  and  Half  a  Pound  of 
Ham  j  Eggs,  Cream,  Truffles,  Morels,  Herbs,  and 
Seafoning,  1  call  a  Pound  5  this  makes  up  the  above 
Computation  :  Of  which  I  propofe  to  make  five 
very  good  Difhes  $  Three  of  which  Substantial,  with 
the  Help  of  a  Pound  &f  Spice,  and  a  Pound  of  Flour  : 
There  can  be  no  lefs  than  a  Pound  and  a  Half  of 
Beef,  to  roll  two  Pounds  and  a  Half  of  Force-meat 
in  each  Stake  for  the  four  Stakes  I  have  fix  Pounds 
of  Beef,  of  which  I  make  a  very  good  Ragoo ,  the 
Kidney  Fat  of  the  Loin  of  Veal,  will  make  Stuffing 
for  the  Turkey’s  Crop,  and  Force-meat  to  the  other 
Difhes  3  the  Pound  of  Veal,  and  half  Pound  of  Ba¬ 
con,  with  the  Help  of  the  Force-meat,  will  make  a 
Side-difh  of  Scotch  Collopsj  the  Sweet-bread,  with 
Half  an  Ounce  of  the  Truffles  and  Morels,  will  make 
a  Fricafley;  the  Pound  of  Beef-fuet,  Cream,  and  the 
Eggs,  with  the  Pound  of  Flour,  and  a  Pound  of 
Fruit,  will  make  a  Hunter’s  Pudding  *  the  other 
half  Ounce  of  Truffles  and  Morels,  with  Force-meat 

Balls, 
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Balls,  Mufhrooms,  and  the  Gravy,  that  the  Ladv 
orders  to  the  Beef-flakes,  I  thus  divide;  three  half 
Jills  of  it  [  give  to  the  Ragoo;  the  other  half  Jill  to 
the  Scotch  Collops ;  and  white  Sauce  to  the  Fricaf- 
fey :  So  Met  ray  Ragoo  at  the  Head;  my  roaft  Tur¬ 
key  at  the  Foot ;  the  Hunter’s  Pudding  in  the  Middle ; 
one  Side  is  the  Collops ;  the  Fricaffey  the  other:  All 
thefe  cram’d  together  would  be  a  Surfeit;  feparate 
them  in  the  above  Manner,  and  they  may  appear  be¬ 
fore  a  Nobleman. 

Reafon  is  a  notable  Inftrudtor  in  Cookery;  it 
teaches  the  profefs’d  Cook  to  have  Mercy  on  the 
Mailer’s  Property,  and  not  wilfully  to  deftroy  his 
Subftance,  by  making  fuch  Havock,  as  Beef-Hakes 
have  done  in  all  the  Shapes  now  mentioned  ;  for 
none  of  them  are  fit  to  appear  at  the  Table  of  a  Gen¬ 
tleman  :  And  to  fee  the  Beef  defac’d,  and  fo  fhame- 

fully  wailed,  would  be  a  great  Crime  in  any  Perfon 
not  to  dete<5t. 

In  Page  43,  Is  to  roaft  Ox  Palates.  To  boil  them 
tendei,  and  cut  them  in  Slices  two  Inches  long;  to 
lard  Halt  with  Bacon;  to  have  three  Pigeons;  three 
Chicken  Peepers,  to  be  filled  with  Force-meat,  and 
nicely  larded;  to  fpit  them  thus,  a  Bird,  a  Sage-leaf, 
and  a  Piece  of  Bacon,  till  all  is  fpited. 

To  lard  Cocks-combs.  Parboil  Oyiters,  and  Lamb- 
flones  with  Bacon;  fpit  and  roaft  them  with  Sage- 
leaf  and  Bacon  between  them ;  bade  them  with 
bread  grated,  the  Yolks  of  Eggs,  and  Nutmep-,  all 
the  Time  they  are  roafting.  Now  the  Query  is, "how 
thefe  tender  Lamb-ftones  and  Cocks-conTbs,  but  more 
elpecially  the  larded  Oyiters,  will  endure  the  Buffets 
of  the  Bread  and  Eggs?  the  Oyiters  will  bade  to 
pieces,  and  beyond  Art  to  keep  them  on  the  Spit; 
although  the  Task  will  be  hard  to  lard  a  parboil’d 
Oyfter;  yet  if  large  it  may  be  done:  But  where  to 
find  a  Stomach  to  digeft  thefe  larded  Oyiters  with 
Bacon,  will  be  the  greateft  Hardihip. 

In 
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In  Page  fo,  To  bake  Lamb  and  Rice .  Take  a 
Neck  and  Loin  of  Lamb,  and  half  roaft  it  5  boil 
half  a  Pound  of  Rice  in  a  Quart  of  Gravy,  till  it  is 
thick  j  and  ftir  in  a  Pound  of  Butter  the  Yolks  of 
fix  Eggs  ;  butter  the  Diih  all  over  ;  dip  the  Stakes 
into  melted  Butter;  lay  them  in  the  Diih,  and  pour 
three  Yolks  of  Eggs  over  the  Rice  ;  bake  it  in  an 
Oven  half  an  Hour.  The  half  Pound  of  Rice  is  but¬ 
ter’d  extravagantly  5  boiled  in  Gravy,  it  feems  to  be 
a  Pudding :  But  a  Gravy  Rice  Pudding  is  as  uncom¬ 
mon  as  it  feems  to  be  unreafonable;  for  the  Pound  of 
Butter  being  birred  into  the  Rice;  the  Diih  butter’d 
over;  the  Stakes  dipt  in  melted  Butter,  will  take 
another  Pound,  and  mult  make  a  great  Well  of  Oil 
upon  the  Rice  and  Lamb :  For  it  will  be  far  out  of 
the  Power  of  the  Rice  to  keep  them  from  fwim- 
ming.  To  me  it  feems  to  be  a  Surfeit  to  a  hungry 
Plough-man. 

In  Page  f2,  To  flew  a  Lamb  or  Calf's  Head.  She 
takes  for  Force-meat  two  Pounds  of  Veal,  and  two 
Pounds  of  Beef-fuet,  to  be  chopt  all  together;  two 
bale  Rolls  to  be  grated,  four  Yolks  of  Eggs,  two 
Anchovies,  with  other  Seafoning.  But  my  Advice 
is,  never  to  make  half  a  Pound  of  Force-meat  for  a 
Call’s  Head  5  and  Half  that  Quantity  for  a  Lamb’s, 
is  fufficient :  Although  this  Lady  Teacher  has  be¬ 
tween  five  or  fix  Pounds  of  Force-meat;  befides  a 
Jill  of  Oyfters,  Muihrooms  half  a  Pint,  Truffles, 
Morels,  and  more  Muihrooms;  it  is  very  great  Ex¬ 
travagancy. 

In  Page  f4,  Is  bombarded  Veal.  Out  of  a  Fillet 
of  Veal,  cut  five  lean  Pieces  as  thick  as  your  Hand; 
to  which  is  ordered  five  Sheep  Tongues  to  be  lard¬ 
ed ;  then  make  a  well  feafoned  Force-meat  of  Veal, 
Bacon,  Ham,  Anchovy.  And  to  make  another  ten¬ 
der  Force-meat  of  Veal,  Beef-fuet,  Muihrooms, 

, Spinagc,  Parfley,  Thyme,  Sweeet- marjoram,  Winter- 
lav  on  ry ,  green  Onions,  Pepper,  and  Mace:  The  well 

feafoned 
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feafoned  is  to  be  baked  for  the  Middle}  the  other  is 
to  be  fill’d  by  Way  of  Bolognia  Saufage ;  to  boil  it 
and  then  cut  and  fry  it :  So  there  is  Force-meat  bak¬ 
ed,  boiled,  and  fry  d.  Thus  by  MifmaOagcmenr, 
the  V ulgar  in  this  Country  often  are  Sufferers :  For 
wheti  their  Market  is  made,  they  will  have  roafled, 
boiled,  and  baked  ;  but  in  the  latter  End  of  the  Week 
they  fuffer  Hunger.  And  indeed  I  cannot  help  com¬ 
paring  the  Lady’s  bombarded  Veal  to  vulgar  Extra¬ 
vagancy. 

Scotch  Collops  a  la  Francois.  Cut  a  Leg  of  Veal 
into  very  thin  Collops,'  and  lard  them  with  Bacon 
and  pouf  boiling  Ale  over  them,  to  take  out  the  Blood  • 
to  pour  the  Ale  off  into  a  Bafon;  to  fry  the  Veal  in 
Butter }  the  Collops  laid  in  a  Dilh  with  toafled  Ba¬ 
con  round  it ;  the  Ale  to  be  put  in  a  Stew-pan,  with 
a  Glafs  of  Wine,  Nutmeg,  Pepper,  two  Anchovies, 
and  a  Piece  of  Butter.  This  is  monllrous  Sauce,  for 
there  is  neither  Gravy  nor  Water  in  it;  but  AlOand 
Wine  thickened  with  Yolks  of  Eggs,  Butter  and 
Anchovies. 


In  Page  5 6,  Are  larded  Scotch  Collops.  A  Fillet 
of  Veal  is  to  be  cut  info  thin  Slices;  the  Skin  and 
Fat  is  to  be  cutoff;  lard  them  with  Bacon;  fry  them 
Brown;  pour  out  all  the  Butter;  lay  the  Collops  on 
a  Dilh;  take  a  Quarter  of  a  Pound  of  Butter,  melt 
it  in  the  Pan,  and  drew  in  a  Handful  of  Flour;  Hew 
it  till  they  be  Brown;  and  put  three  Pints  of  Gravy 
with  Herbs  and  Onion ;  the  Collops  to  be  put  in  and 
ftew’d  Half  a  Quarter  of  an  Hour;  and  the  Yolks 
of  two  Eggs,  Force-meat  Balls,  a  Piece  of  Butter, 
fome  Mufhrooms;  ftir  all  together  a  Minute  or  two 
till  all  is  thick.  Realon  lays,  that  the  burnt  Butter 
and  a  Handful  of  FloUr  might  make  the  Gravy  thick 
enough,  without  the  Yolks  of  Eggs.  When  fri 
Teacher  bid  put  by  the  burnt  Butter  for  life;  ife- 
did  not  tell  what  Quantity  w  s  to  be  put  in  to 
thicken  and  brown  the  Gravy  for  a  Made-difh,  But 
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if  her  Readers  have  Penetration,  they  may  find  out 
the  Quantity  in  Larded  Scotch  Collops  :  By  which 
Collops,  the  Gentry  may  fee  the  Teacher’s  Care  of 
giving  their  Stomachs  Offence. 

In  her  Calf  Head  Surprife:  The  Teacher  propofes 
a  Task,  that  fhe  cannot  perform  herfelf,  if  fhe  do  it 
asfhe  has  prefcribed  to  others }  which  is  to  bone  the 
Head,  and  fill  it  with  a  Ragoo,  as  in  the  Form  it 
was  before  5  it  is  to  be  fill’d  with  Sweat-breads, 
Cocks-combs,  Truffles,  Morels,  Mufhrooms,  Arti¬ 
choke-bottoms,  Afparagus-tops,  ffew’d  in  Gravy  fea- 
fo ned,  Cream,  Yolks  of  Eggs,  and  White- wine,  added 
to  the  Ragoo;  to  keep  it  itirring  one  Way  for  fear  of 
turning 5  making  it  thick  and  finooth  with  Butter  and 
Flour.  This  choice  colledced  Ragoo,  with  twenty 
Force-meat  Balls,  is  to  be  put  into  the  Head  y  and 
then  to  be  fattened  with  fine  Skewers ;  Force-meat 
laid  over  it;  and  the  Yolks  of  Eggs,  Pieces  of  But¬ 
ter  over  all  the  Head;  to  be  bak’d  two  Hours  in  an 
Oven.  Indeed  my  Opinion  is,  that  this  Calf’s  Head 
Surprife  very  well  brooks  its  Name  }  and  plainly 
makes  manifeft  the  Teacher’s  Art  of  Cookery  :  For 
if  fhe  had  but  made  a  Trial,  fhe  would  then  have  feen 
into  the  Error  of  her  Imagination}  Can  a  reafonable 
Perfon  believe  that  this  Ragoo  could  have  the  Strength 
of  the  Bones  of  the  Calf’s  Head,  to  bear  it  up  in  the 
Form  it  was  before  the  Bones  was  taken  out?  For  if 
the  had  the  true  Art  of  Cookery,  file  would  not  have 
made  this  choice  Colleclion  of  tender  Rarities  into  a 
Ragoo,  ready  for  difhing  up  $  thickening  it  with 
Cream  and  Eggs }  giving  Orders  to  turn  it  oneWay, 
for  fear  of  breaking}  and  after  it  is  finooth  and 
thick,  to  put  it  into  the  raw  Calf’s  Head,  to  bake  two 
Hours  :  During  which  Time,  what  mud:  become  of 
the  thick  finooth  Sauce?  Would  not  the  Yolks  of 
Fggs  break  it  into  Tears  of  Envy,  for  the  Indignity 
done  the  Ragoo?  What  was  the  Ornament  of  every 
Difh,  is  now  become  Stuffing  for  a  Calf’s  Head : 

Which 


t  17  ] 

Which  in  head  of  railing  it  into  its  Form,  makes  it 
an  Objefb  of  Infamy  :  The  Force-meat  all  bedaub’d 
and  baked  upon  it,  mull  appear  at  the  Table,  as  if 
the  Head  was  (cabbed  :  And  the  Rivers  of  Tears 
from  the  Ragoo,  di  (charg’d  out  of  the  Eyes,  Ears, 
and  Mouth,  mull  have  the  Symptoms  of  the  Glan¬ 
ders  in  the  Head  :  But  when  it  is  cut  up,  what  a 
Hodge-podge  will  the  baked  Ragoo  make  in  their 
various  Colours.  A  Gentleman  Critick,  when  he 
fees  the  fcabbed  Head  appear  at  the  Table,  would 
fwcar  it  had  been  feized  with  the  Plague,  by  the 
Botches,  Biles,  and  Marks  of  Violence  upon  it. 

In  Page  f^,  A  Ham  a  la  Braife .  Slices  of  Beef 
and  Bacon,  Herbs  and  Roots,  are  laid  in  the  Bottom 
of  a  Kettle  3  upon  which  lies  the  Ham,  with  the  fat 
Side  uppermoft}  which  is  ordered  to  be  covered 
with  Slices  of  Beef,  Bacon,  Herbs,  and  Roots  5  to 
be  covered  clofe  with  a  Lid,  and  palled  3  Fire  to  be 
put  under  and  over  it  3  to  be  Hewed  twelve  Hours 
with  a  flow  Fire.  A  Ham  indeed  may  be  d  la 
Br aifedy  but  it  will  take  a  large  Quantity  of  Slices 
of  Beef  and  Bacon  to  keep  it  gently  boiling  twelve 
Hours  in  the  Juice  of  this  Beef  and  Bacon, °as  there 
is  no  Water  ordered :  A  middling  Ham  will  weigh 
fourteen  Pounds  3  Beef  and  Bacon  to  difeharge  as 
much  Juice  as  will  Hew  the  Ham  twelve  Hours, 
Fire  under  and  over  it:  The  lead  that  I  can  com¬ 
pute  is  fix  Stone  of  Beef  and  Bacon  3  and  if  there 
is,  after  it  has  Hewed  twelve  Hours,  a  Pint  of  Gra¬ 
vy,  it  will  be  furprifing,  when  the  Fat  is  skim’J  oft, 
ir  the  Fat  and  Gravy  will  part  3  as  Ham-fat  is  more 
clammy  than  any  other  Fat.  The  Teacher  has  re¬ 
commended  this  Liquor  to  be  Sauce  for  a  Ragoo  to 
the  Ham  3  which  Hie  fays  will  do  as  well  as  Eficnce 
of  Ham.  It  is  a  ft  range  Eficnce  3  but  the  pernicious 
Fait  or  the  Strength  of  the  Ham  is  (o  firong,  that  a 
hungry  Hound  from  the  Field  would  refufe  it :  But 
fince  this  is  fo  plain  a  Demonftration,  Who.  con  id 
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believe  that  a  Lady  would  preferibe  a  Difh  fo  ex* 
travagant,  and  likewife  Sauce  fit  to  forfeit  a  Sow  ? 

The  Excellency  of  the  Teacher’s  Tafte  and  Fan* 
cy  is  further  fet  forth,  by  various  Ways  of  drefling  a 
Fig:  The  Pig  is  to  be  skin’d  up  to  the  Ears 5  and 
a  good  Plumb-pudding  Batter  to  be  made  of  Milk, 
Eggs,  Flour,  and  Beef-fat  *  the  Skin  to  be  fill’d  and 
baken  in  the  Form  of  a  Pig.  But  what  would  this 
A  rtf  ft  fay,  if  the  Eggs  make  the  Pudding  rife  in  the 
baking,  and  leap  out  of  the  Skin?  had  Ihe  not  bet-* 
ter  have  boil’d  it  in  a  Bag,  than  to  have  robbed  it 
of  its  Skin,  for  a  Bag  for  her  Pudding.  Although 
Ihe  has  told  how  to  difpofe  of  the  four  Quarters,  by 
roafling  them  with  Well-crefles  and  Mint-fauce  j 
or  to  fry  them  with  Spinagcj  or  Ragoo  it,  for  a 
Top-dilli,  the  firil  Courier  or  a  Bottom-difh,  the 
Second  5  or  white  Fricafley  it  for  a  Top,  or  Side* 
difh,  the  fecond  Courfe :  But  after  all,  it  would  have 
been  better  roafied,  with  the  favourite  Piece,  even 
the  Skin  beautifully  crifped.-— Next  it  is  to  be  skin’d, 
and  filled  with  Force-meat,  made  of  two  Pounds  of 
young  Pork  fit  and  lean,  two  Pounds  of  Veal>  the 
lame  to  fill  it,  and  few  it  up  >  and  either  roaft  or 
bake  it,  after  the  Skin  is  taken  off.  Query,  How 
will  this  Pig’s  Belly  hold  the  four  Pounds  of  Pud¬ 
ding?  And  will  not  its  Weight  give  it  a  fall  into 
the  Dripping-pan  ?  Or  you  may  have  a  very  good 
Pye  of  as  you  fee  in  the  Chapter  for  Pyes:  Or 
you  may  Ipit,  and  let  it  roaft  till  it  is  thoroughly 
warm  *,  then  cut  it  into  twenty  Pieces,  and  lfew 
them  in  a  Pint  of  White- wine,  and  a  Pint  of  ffrong 
Broth :  Or  cut  off  the  Head,  and  divide  the  Quar¬ 
ters,  and  lard  them  with  Bacon,  and  lay  a  Leaf  of 
fat  Bacon  at  the  Bottom  of  the  Kettle  *  upon  which 
lay  the  Pig’s  Head,  and  the  four  Quarters,  Bay- 
leaves,  Lemon,  Currans,  Parfnips,  Parfley  3  and  cover 
all  with  Bacon,  Hewed  in  flrong  Broth' 
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A  Pig  Matelote.  The  Pig  to  be  quartered)  to  be 
put  into  a  Stew-pan,  upon  Slices  of  Bacon:  to  be 
covered  with  more  Slices  of  I  aeon j  to  be  {tewed 
in  a  Bottle  of  Wine:  And  when  it  is  half  done 
cut  two  large  Eels  in  fix  Inches  Lengths;  flew 
diem  with  a  Dozen  of  boiled  Craw-fiih ;  Scum  the 
Fat  off  the  Liquor  that  they  were  {tew’d  in ;  add  to  it  a 
Pint  ofltrong  Gravy,  thickened  with  burnt  Butte.? 

d  Pig  like  a  fat  Lamb .  The  Pig  is  to  be  truffed  up 
like  a  Lamb,  when  it  is  cut  through  the  Middle, 
and  skin  d,  parboil  it  $  then  throw  Pariley  over  it  ■ 
roaft  and  drudge  it Let  your  Sauce  be  half  a  Pound 

t  Butter,  a  Pint  ot  Cream,  hewed  all  tone- 
ther  till  it  is  fmooth.  ® 

"To  roaft  a  Pig  with  the  Hair  on.  Cut  off  its  Feet 
mid  rrafs  it,  prick  up  the  Belly,  fpit  it;  lay  it  to  the 
^  ire,  but  take  Care  not  to  fcorch  it  ;  and  when  the 

jiniT^ns  t0  r^e  UP  *n  Blifters,  pull  off  the  Skin 
and  Hair  j  and  alio  bahe  it  with  Butter  and  Cream  • 
oi'1  halt  a  Pound  of  Butter,  and  a  Pint  of  Milk* 
Drudge  it  with  Crumbs  of  Bread,  till  it  is  half  an 
Inch  thick:  The  Sauce  is  to  be  Gravy  and  Butter- 
or  elfe  half  a  Pound  of  Butter,  and  a  Pint  of  Cream* 

The  Pig  newly  killed ,  to  be  roaft ed  with  the  Skin  on 
A  Hard-meat  made  of  a  Pint  of  Cream,  Yolks 
ot  Eggs>  grated  Bread,  and  Beef-fact*  with  Seafon- 
ing  made  m  a  ftiff  Pudding  5  its  Belly  is  to  be  ftu f- 

ied>  and  then  to  befPitted  and  laid  to  the  Fire: 
And  drudge  it  with  Flour  and  Lemon-peel,  and  a 
lint  of  Red-wine  in  the  Dripping-pan  5  and  when 
it  is  enough,  ffiake  Flour  over*  and  fend  it  up  with 
a  fine  Froth :  The  Sauce  in  the  Dripping-pan  is  to 
be  thickened  with  Butter:  You  are  to  take  great 
Caie  no  Allies  fall  into  the  Dripping-pan;  which 
may  be  prevented  by  making  a  good  Fire,  which 
will  not  want  any  hiring.  In  my  Opinion,  the 
Teaching  Lady  has  tried  all  the  Ways  of  dreflino-  a 
ig,  but  the  light  one,  and  that  Ihe  has  not  touch- 
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ed  upon:  And  if  her  Stomach  can  digeft  fuch  Food5 
as  the  prefcrihes  in  her  various  Ways  of  dreffing  a 
Pig,  it  will  be  very  hard  to  difturb  it :  For  the  va- 
rious  Tortures  fire  puts  the  poor  Pig  to,  might  give 
juft  Sufpicion,  that  the  Teacher’s  Defire  is  to  wafte 
and  coni unre  Wealth  by  Extravagancy,  and  create 
good  Bufinefs  to  the  DoCtor.  How  often  is  the  Pig 
rohb’d  of  its  Skin,  the  moil  delicious  Morfel,  and 
liked  by  every  Body:  Can  Cream  and  Butter  be 
proper  Sauce  for  the  Pig,  or  Eels,  Craw-fifh,  and 
io  much  Bacon  to  flew  with  it?  Who  would  bid 
roaft  a  Pig  with  the  Hair  on  5  and  order  both  Skin 
and  Flair  to  be  torn  off  together,  even  when  it  is 
roafting?  Although  it  is  rather  more  decent  than  to 
fend  it  to  the  Table  with  the  Hair  on.  But  if  I  had 
feen  the  Operation  made  on  it  at  the  firft,  without 
reading  the  Orders,  1  would  certainly  have  thought 
the  Cook  had  broke  out  of  Bedlam:  For  none  in 
their  Senfes  could  perform  Cookery  fo  inconfiftent 
with  Reafon. 

In  Page  70,  To  drefs  a  Turkey  or  Fowl  to  Perfec¬ 
tion  Bone  them,  and  make  Force-meat  of  the  Ficfii 
of  a  Fowl,  a  Pound  of  Veal,  half  a  Pound  of  Reef- 
fuet,  as  much  Crumbs  of  Bread,  Mufhrooms,  Truf¬ 
fles  and  Morels  cut  final!,  fweet  Herbs  and  Spices* 
all  this  is  made  into  Force-meat,  with  Yolks  of  Eggs 5 
and  the  Turkey  to  be  filled  with.’  If  Extravagance 
will  drefs  the  Turkey  to  perfection,  it  is  not  want¬ 
ing  j  but  it  is  attended  with  great  Hazard  of  being 
very  imperfectly  roafted. 

Then  there  is  To  flew  a  Turkey  hr  own' the  nice  Way* 
It.  is  to  be  boned,  and  fill’d  with  Force-meat,  made 
thus  5  the  Fleih  of  a  Fowl,  half  a  Pound  of  Veal, 
the  Flefh  of  two  Pigeons,  a  well  pickled  or  dry’d 
Tongue,  peal  and-chop  it  all  together,  and  beat  it  in 
a  Morrer  with  the  Marrow  of  a  Beef-bone,  or  a 
Pound  of  Kidney-fat  of  a  Loin  of  Veal.  1  fay,  a 
Tongue  is  a  good  Difh  in  any  Town  in  England: 
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A  pretty  Side-difh  may  be  made  of  a  good  Fowl: 
Two  Pigeons  may  make  another  by  good  Manage¬ 
ment  :  And  the  true  Art  of  Cookery,  this  half 
Pound  of  Veal,  and  the  Pound  of  the  Kidney-fat  of 
the  Loin  of  Veal,  may  make  another:  But  it  you 
chop  all  thefe  together,  it  is  but  one  }  and  in  my  O- 
pinion,  a  very  aukward  one  too.  for,  alter  all  this 
Stuffing  is  put  into  the  Turkey,  it’s  to  be  put  into 
a  Pot  that  will  juft  hold  it  3  fothat  the  Bones  being 
taken  out  of  it,  and  fo  much  Force-meat  huffed  in, 
and  put  into  a  Pot  that  juft  holds  it }  and  as  there 
is  no  Bones  in  it,  it  muft  be  in  the  Shape  of  the 
Pot*  becaufe  the  Pot  will  be  a  Mould  to  lhape  it: 
As  an  additional  and  needlefs  Expence,  is  Mufti- 
rooms,  Truffles,  Morels,  and  Oyfters  ftewed,  and 
put  into  little  Loafs  to  ftirround  this  Turkey.  Now, 
I  think,  I  could  make  fix  tolerable  Di flies  out  of 
this  intolerable  one :  1  would  boil  my  well  pick- 
led  Tongue  with  Turnips,  for  the  Head:  Make  a 
Side-difh  of  the  Fowl :  Paradife  my  Pigeons,  for  the 
Middle:  Of  the  half  Pound  of  Veal,  and  the  Pound 
of  Kidney-fat,  1  would  make  a  Side-difh  of  Veal- 
olives :  My  Oyfters,  the  other  Side-difh:  And  I 
would  plain  roaft  my  Turkey,  for  the  Bottom. 

To  force  a  Fowl  The  Teacher  has  a  particular  and 
wonderful  Method  5  the  Skin  is  to  be  taken  off  the 
Fowl  fir  ft,  and  then  the  Flefh  pick’d  from  the 
Bones,  which  is  to  be  minced  Imall}  a  Pound  of 
Beef-fuet  fhred,  and  a  Pint  of  large  Oyfters  chopt, 
two  Anchovies,  a  Shallot,  grated  Bread,  and  Sweet- 
herbs  flared  and  mixed  together,  and  wrought  up 
with  Yolks  of  Eggs}  all  thefe  are  to  be  laid  on  the 
Bones  of  the  Fowl}  the  Skin  to  be  drawn  over  all, 
and  fewed  up  the  Back.  The  Teacher  ought  to 
have  ordered  the  Skin  to  be  tann’d,  to  enable  it  to 
ftand  the  Fire,  and  keep  its  Burden  from  falling  into 
the  Dripping-pan,  before  it  is  half  roafted :  The 
Teacher  bids  either  boil  it  in  a  Bladder  a  Quarter  of 
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an  Hour,  or  roaft  it :  But  if  is  to  be  boil’d,  is  not  a 
Pint  of  Oyfters  fufficient,  without  ftewing  more 
which  fhe  has  ordered  to  be  made  for  Sauce,  for 
this  Fowl?  By  which  you  may  fee  the  wild  Ex- 
travagancy  of  her  Cookery  in  every  Article  I  men- 
tioned*  and  all  the  Difhes  fpoiled  into  the  Bargain. 

In  Page  73,  Chicken  Surprife.  Is  as  furprilingly 
cook’d  as  any  of  the  Reft  :  The  Chicken  is  to  be 
roafted  *,  for  a  frnall  Dilh  one  large  Fowl  $  the  Lean 
to  be  taken  from  the  Bone  *  ftew’d  in  feven  Spoon¬ 
fuls  of  Cream,  Butter  and  Flour  $  then  is  feven  Slices 
of  Bacon  to  be  cut,  upon  which  is  feven  Rolls  made 
of  Force-meat,  with  a  hollow  Place  in  each  Roll, 
into  which  is  the  Hewed  Chicken  to  be  put  j  cover¬ 
ed  with  Force-meat,  and  baked  in  an  Oven  5  the 
Rolls  are  to  be  the  Height  and  Bignefs  of  French 
Rolls:  Each  of  which  in  my  Opinion  will  take  a 
Pound  and  a  Half  of  Force-meat  5  a  fufficient  Quan¬ 
tity  for  twenty  made  Difhes:  And  all  this  for  the 
lean  Flcfh  of  a  Fowl  to  be  baked  in  and  recom¬ 
mended  by  the  Teacher  as  a  pretty  Side-difh  for  the 
fir  ft  Courfe,  Summer  or  Winter,  when  it  can  be 
got.  I  think  you  may  have  it  all  the  Year  round  if 
you  pleafe,  for  Chickens  or  Fowls  are  never  out  of 
Seafon  both  at  once  $  and  it  may  be  a  large  Top  or 
Bottom-difh :  For  feven  Force-meat  Rolls  in  the 
Size,  as  they  are  ordered,  will  fill  a  large  Top-difh 
with  Gravy -fauce  j  and  the  Expence  of  as  much 
Force-meat,  may  make  four  Top  or  Bottom-difhcs. 

^  in  Page  74,  Chickens  roafted  with  Force-meat  and 
Cucumbers:  For  two  Chickens,  take  the  Flefh  of  a 
Fowl,  and  two  Pigeons,  and  fome  Slices  of  Ham 
or  Bacon,  chop  all  well  together  >  foak  the  Crumb 
of  a  Penny  Loaf  in  Milk,  boil  it,  and  when  it  is 
cool,  mix  all  together  $  and  ieafon  with  Herbs  and 
Spice.  ri  his  is  to  ftuff  two  Chickens  ^  and  four 
Cucumbers,  with  the  rich  fry’d  Gravy  fhe  makes 
the  Sauce,  far  exceed  the  Price  of  the  Chickens. 
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Page  79th,  Is  to  drefs  a  Duck  with  Green  Peafe .  A 
deep  Stew-pan  to  be  put  over  the  Fire,  with  frefh 
Butter  ;  into  which  is  the  Duck  to  be  put,  and  turn¬ 
ed  two  or  three  Minutes-,  then  is  the  Fat  to  be  put 
out,  and  half  a  Pint  of  Gravy  put  to  it  with  two 
Lettices  cut  fmall,  a  Bundle  of  Sweet-herbs,  and  a 
Pint  of  Peafe:  Cover  your  Pan  clofe,  let  them  hew 
half  an  Hour  ;  then  put  Mace  and  Nutmeg;  thick¬ 
en  it  with  Butter  and  Flour;  or  with  the  Yolks  of 
Eggs  and  Cream,  three  Spoonfuls. 

Would  not  any  reafonable  Perfon  think,  that  a 
Pint  of  Green  Peas  and  two  Lettices,  Hewed  half  an 
Hour  in  half  a  Pint  of  Gravy,  would  be  thick  e- 
nough,  if  not  over  thick?  I  ihould  think  that  it 
would  have  rather  wanted  to  be  made  thinner,  than 
to  have  Eggs  and  Cream  to  thicken  it:  For  to  me, 
the  Cream  and  Eggs  would  make  a  very  odd  Fi¬ 
gure  mixt  with  Hew’d  Lettices,  Green  Peas,  and 
a  Duck. 

In  Page  83,  Is  a  Goofe  d  la  Mode .  Skin  and  bone 
the  Goofe;  take  the  Fat  off  it.*  Do  a  Fowl  the 
fame  Way;  boil  a  dry’d  Tongue;  put  the  Fowl 
and  Tongue  into  the  Goofe;  leafon  all  with  Salt, 
Pepper,  and  Mace;  few  it  up  in  the  fame  Form  it 
was  before,  and  put  it  into  a  little  Pot  that  will  juit 
hold  it ;  put  two  Quarts  of  Beef-gravy  to  it,  a  Bun¬ 
dle  of  Sweet-herbs,  an  Onion,  Slices  of  Ham,  or 
good  Bacon,  between  it  and  the  Fowl;  let  it  Hew 
an  Hour,  and  when  it  begins  to  boil  take  it  up: 
Add  to  the  Gravy  Red- wine,  Sweet-Bread  of  Veal, 
Muflirooms,  Butter,  and  Flour. 

Now  after  all  this  Expencc,  the  Goofe  is  ill  ufed, 
fo  is  the  Tongue  and  Fowl;  for  it  would  have  been 
much  better  roafted  with  its  Skin,  Bones  and  Fat 
on  it ;  (I  fay  this  large  fine  Goofe  is  very  ill  ufed) 
for  its  own  Gravy  is  fufficient  for  Sauce;  with  Ap¬ 
ples  boil’d,  a  little  Vinegar,  and  MuHard,  which 
will  not  exceed  Two- pence:  The  other  Stuffing  and 
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Sauce  will  cod  fix  Shillings;  yet  at  the  fame  Time, 
the  Teacher  would  haveMierielf  thought  Thrifty,  by 
adding  N.  B.  To  boil  the  Bones  of  the  Goofe?and 
Fowl  in  the  Gravy. 

In  Page  92,  Is  to  drefs  Partridges  d  la  Braife .  Lard 
two  Brace  of  Partridges  with  Bacon;  grate  Pepper 
Salt,  and  Mace  on  them ;  lay  in  a  few  Slices  of  Ba¬ 
con,  Beef,  and  Veal  in  the  Pan;  upon  which  lay 
your  Partridges,  with  Carrots,  Onions,  and  Sweet- 
herbs;  the  Breads  of  them  are  to  be  downwards; 
Shces  of  Beef  and  Veal  laid  over  them;  dew  them 
eight  Minutes  over  a  flow  Fire,  then  give  the  Pan 
a  fhake,  and  put  a  Pint  of  boiling  Water  to  them; 
itew  them  half  an  Hour,  and  then  take  up  the  Birds, 
and  put  in  a  Pint  of  thin  Gravy,  boil  it  to  haif  a 
Pint;  then  take  a  Veals  Sweet-bread,  Trudies,  Mo¬ 
rels,  Fowls-livers,  and  Cocks-combs,  dew’d  in  a  Pint 
of  good  Gravy  half  an  Hour;  adding  Artichoke- 
bottoms,  Afparagus-tops,  and  Mufhrooms;  add  the 
other  Gravy  to  this;  put  in  your  Partridges  to  heat; 
and  if  it  is  not  thick  enough,  take  Butter  and  Flour, 
tofs  it  up;  or  if  you’ll  be  at  the  Expence,  take 
Veal,  and  Ham-culiis. 

For  Garnifhing  two  roaded  Partridges,  and  the 
Plefh  of  a  large  Fowl,  a  little  parboil’d  Bacon,  fome 
Marrow  or  Beef- diet  cut  fine,  Mufhrooms  chopt 
final!,  Trudies,  Artichoke-bottoms,  Mace,  Pepper, 
Nutmeg,  Salt,  and  Sweet-herbs  chopt  fine,  the 
Crumb  of  a  Two-penny  Loaf  leak’d  in  hot  Gravy; 
mix  all  well  together  with  the  Yolks  of  two  Eggs; 
make  your  Pains  on  Paper  of  a  round  Figure,  and 
theThicknefs  of  an  Egg,  form  them  with  the  Point 
of  a  Knife,  which  mud  be  dipt  in  the  Egg-yolk, 

*  in  order  to  diape  them ;  then  neatly  bake  them  a 
quarter  of  an  Hour  in  a  quick  Oven. 

Now,  I  think,  1  could  make  a  Dinner  for  eight 
Gentlemen  and  Ladies,  with  the  feparate  Ingredients 
that  arc  perlcrib’d  to  Partridges  d  la  Braife ,  Par¬ 
tridges 
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fridges  Pains ,  to  garnifh,  &e, - In  the  following 

Manner  I  make  the  Entertainment:  With  the  Slices 
of  Veal  that  are  under  and  above  the  Partridges,  I 
make  a  Difh  of  Scotch  Lollops  with  lome  of  the 
Slices  of  Bacon  that  is  under  and  over  the  Pat-ridges, 
the  Pint  of  thin  Gravy,  a  little  of  the  Seafoning,  the 
Mufhrooms  that  are  'fir  ft  prefcribed  :  And  the  Slices 
of  Beef  that  are  laid  under  and  over  them,  I  make  a 
very  good  Beef- Hake  Pye*  the  Value  of  the  over¬ 
plus  Bacon  will  make  the  Cruft:  The  Fowls  L  ivers 
and  Cocks-combs  will  be  a  Fricaftey,  that  may  appear 
at  a  Prince’s  Table:  A  Veal’s  Sweet-bread,  if  it  be  a 
very  good  one,  .  by  the  Help  of  Truffles,  Morels, 
and  half  of  the  Pint  of  ftrong  Gravy  the  other:  The 
other  Half  of  the  Cocks-combs,  and  Fowls  Livers, 
boil’d  Afparagus,  Toaft  and  Butter,  is  a  Side-di-fh  :  The 
Crumbs  of  a  Two- penny  Loaf  will  make  a  very 
good  Pudding  :  The  Gravy  that  it  is  foak’d  in  will 
make  a  very  good  Soop,  by  the  Help  of  the  Herbs  and 
Roots  that  are  ordered  to  the  Partridges :  A  Ragoo 
of  Artichokes  is  a  pretty  Difh  :  The  large  Fowl  and 
MiHhroom-fauce  cannot  be  objected  toforaTop-difh  : 
And  the  Beft  of  all  is  three  Brace  of  Partridges,  in 
their  natural  Shape  and  Tafte,  roafted  with  butter’d 
Crumbs.— So  thus  I  place  my  Dinner:  The  larue 
Fowl  and  Mufhroom-fauce  boil’d,  at  the  Head  5 
Scotch  Lollops  at  the  Foot  3  the  Soop  in  the  Mid¬ 
dle  3  one  Side  is  a  Fricaftey  of  Fowls  Livers,  and 
Cocks-combs 5  Toafts  and  Afparagus  the  other:  The 
fecond  Courfe  is  my  fix  roafted  Partridges  at  the 
Top  3  Beef-ftake  Pyc  at  the  Bottom  j  Pudding  in 
the  Middle  3  one  Side  is  the  Sweet-bread  3  ragoo’d 
Artichokes  the  other  3  and  has  Gravy  fufficienc  for 
all,  befides  the  hot  Gravy  file  orders  the  Bread  to 
be  foak’d  in.— She  adds,  if  you  will  be  at  the  Ex- 
pence,  thicken  it  with  Veal  and  Hatn-cullis*  but 
fays  fhe,  it  will  be  full  as  good  without.  In  that  I 
think  her  very  right,  for  the  Tafte  of  the  Partridges 
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toere  fo  barbaroufiy  dedroyed  before  the  Veal  and 
Ham-cullis,  which  was  no  further  required,  than  to 
add  to  the  Surfeit,  and  enlarge  the  Expence. 

In  Page  93,  is  a  ftew'd  Pheafant .  She  bids  the 
Fheafant  be  dew’d  in  Veal  Gravy,  till  there  is  e» 
nough  for  Sauce  3  and  to  parboil  Artichoke-bot¬ 
toms  1,  and  to  road  and  blanch  Chefnutsj  and  add 
to  this  Sauce,  with  Mace,  Pepper,  and  White- wine, 
and  fry’d  Force-meat  Balls. 

Pheafant  d  la  Braife.  She  bids  lay  a  Lair  of  Beef 
all  over  your  Pan,  then  a  Lair  of  Veal,  a  Piece  of 
Bacon,  Carrot,  Onion,  fix  Cloves  of  Mace,  a  Spoon¬ 
ful  of  Pepper,  a  Bundle  of  Sweet-herbs  $  then  to 
lay  in  the  Pheafant,  then  a  Lair  of  Veal,  and  a  Lair 
of  Beef  to  cover  it*  then  to  fet  it  on  the  Fire  fix 
Minutes,  next  to  pour  in  two  Quarts  of  boiling 
W  ater  3  let  it  dew  foftly  an  Hour  and  a  Half  3  then 
orders  to  take  up  the  Pheafant  and  keep  it  hot,  and 
let  the  Gravy  boil  till  there  is  about  a  Pint  3  then 
drain  it  off,  and  put  it  in  again,  and  put  in  a  Veal 
S  weet- bread,  fome  Truffles  and  Morels,  fome  Livers 
of  Fowls,  Artichoke-bottoms,  Afparagus-tops,  two 
Spoonfuls  of  Catchup,  two  of  Red-wine,  Butter, 
and  Flour,  fhake  all  together  3  put  in  your  Pheafant, 
let  them  flew  all  together,  with  a  few  Mudirooms, 
aboujt  five  or  fix  Minutes  more  3  then  take  up  your 
Pheafant,  and  pour  your  Ragoo  all  over  with  a  few 
Force-meat  Balls:  You  may  lard  it  if  you  chufe. 

Beautiful  Bird  how  lorry  am  I  to  fee  thee  fo  tofs’d 
up  with  Inconfidancics  :  I  lived  in  a  Family  that 
rook  fuch  Delight  in  their  Phealants,  that  neither 
Mader  nor  Lady  would  differ  the  Game-keeper  to 
fhoot  any  wild  Fowl  in  the  Wood,  where  the 
Pheasants  inhabited,  for  fear  of  frightening  them  in¬ 
to  the  neighbouring  Woods:  That  Gentleman  had 
been  at  fome  Expencc  in  procuring  a  Brood  of  them, 
which  he  rook  inch  Care  to  preserve  and  increase, 
that  there  was  never  one  feen  at  his  Table,  although 
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none  in  the  North  entertained  more  grandly  then  he 
did:  He  would  let  his  Company  fee  his  fine  Birds, 
but  at  the  fame  Time  faid  they  mull:  not  tade  them. 
He  told  a  Nobleman,  that  thefe  Birds  had  been  very 
fafely  protedled  by  him,  for  he  had  let  them  increafe 
and  multiply  thefe  nine  Years,  without  taking  one 
Bird  out  of  their  Flock  :  And  as  long,  faid  he,  as  I’m 
Mailer  of  that  Wood,  none  fhall  diflurb  them  ; 
they  are  my  Harmony  in  the  Summer  Mornings  and 
Evenings.  Had  he  ordered  aPheafant  to  have  been 
drelTed,  how  far  would  he  have  been  difappointed, 
had  it  been  flewed  with  Chefnuts,  and  Artichoke- 
bottoms  5  or  a  la  Braifed  with  fo  many  flrong  Mix¬ 
tures,  which  would  not  leave  the  lead  natural  Tade; 
befide  the  unneceffliry  Trouble  and  extravagant  Ex¬ 
pence.  She  fays,  for  a  roalted  Pheafant,  have  Gra¬ 
vy  in  the  Difh,  and  Bread-fauce  in  Plates;  or  fcald- 
ed  W  el  i-c  redes  laid  under  it ;  or  make  Sellery-fauce 
flewed  tender,  drained  and  mixed  with  Cream,  and 
poured  into  the  Difh.  She  fays,  a  Frenchman  would 
order  Fifh-fauce  to  them,  but  then  you’ll  quite  fpoil 
your  Pheafants.  But  I  fay,  that  Sellery  and  Cream 
are  not  fo  proper  Sauce  as  fome  Fifh-fauce  is:  For 
many  ufe  plain  Butter  tor  Fifh-faucc,  which  would 
be  more  proper  Sauce  than  Sellery,  Cream,  and 
icalded  Well-crefTcs  to  furfeit  Pheafants.  Her  Fan¬ 
cy  extends  itfelf  to  great  Lengths  in  wild  Fowl 
fpoiling.  ' 

f  ^  In  Page  py,  Snipes  in  a  Sour  tout ,  or  Woodcocks. 
Take  Force-meat,  made  with  Veal,  Beef-fuet,  an  e- 
qual  Quantity  of  Crumbs  of  Bread,  Mace,  Pepper, 
Salt,  Parfley,  and  Sweet-herbs;  mix  them  with  the 
Yolk  oi  an  Egg;  lay  fome  of  this  Meat  round  the 
Difh;  then  lay  in  the  Snipes,  being  fird  drawn  and 
half  roaited:  Take  Care  of  the  Trail,  chop  it,  and 
throw  it  all  over,  the  Didi.  Says  fhe,  take  good 
Gravy,  according  to  the  Bignefs  of  your  Sour- 
tout,  fome  Truffles,  Morels,  Mufhrooins,  a  Sweet- 
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bread  cut  to  Pieces,  Artichoke-bottoms  cut  finally 
and  let  all  flew  together.  She  adds,  take  the  Yolks 
of  two  or  three  Eggs,  according  as  you  want  them, 
beat  them  up  with  White-wine,  dir  altogether  one 
Way  5  when  it  is  thick,  let  it  cool,  and  pour  it  into 
the  Surtout :  Take  the  Yolks  of  a  few  hard  Eggs, 
Mace,  Pepper,  and  Salt 5  and  after  all,  cover  it  all 
over  with  Force-meat  5  rub  the  Yolks  all  over  to 
collar,  and  fend  it  to  an  Oven :  And,  Ihe  fays.  Half 
an  Hour  will  do  it.  This  Surtout,  to  me,  looks 
fomething  like  a  Force-meat  Puff-patte  Pye,  dreffed 
very  cunningly,  contrived  as  the  Force-meat  is  laid 
sound  the  Difh :  And  as  this  Teacher  fays,  cover  it 
with  Force-meat  >  lo  Reafon  would  think,  that 
the  Time  that  this  Force-meat  required  baking, 
would  be  fufficient  to  bake  the  Snipes  $  for  the 
Bread,  Suet,  Herbs,  and  other  Ingredients  will  not 
rod  out  fo  thin  as  PufF-pade,  very  far  from  it :  Then 
who  in  common  Reafon  would  order  the  Guts  to 
be  pulled  out  of  Snipes,  and  to  half  road:  them,  and 
then  to  bake  them.  I’ve  feen  a  Wager  on  the 
Weight  of  a  Snipe,  that  it  would  not  weigh  two 
Ounces,  which  it  did  not. 

^  Next,  the  Teacher  gives  Orders  to  boil  Snipes  or 
*Vocdcoch :  Says  ihe,  Doil  them  in  good  drong 
Biotn,  or  Beef-gravy  made  thus:  So  fummons  a 
T  fqrge  Collection  of  Beef,  Onions,  Herbs,  Mace, 
Cloves,  Pepper 5  and  while  the  Snipes  are  boiling, 
Few  the  Guts  and  Livers,  with  Part  of  the  Gravy 
;^e  ^n*Pes  are  boiled  in:  In  my  Opinion,  this  Lady 
1  eacner  pronounces  double  Dedrudlion  to  Snipes 
md' Woodcocks:  Pird,  in  Surtout:  Secondly,  in 
boning  them  in  ftich  Variety  of  Mixtures,  to  rob 
uiem  of  their  naural  Fade  5  the  molt  edeemed  tame 
Fowl  may  be  fometimes  malqueraded  m  Cookery, 
where  tney  are  more  plentiful:  But  wild  Fowl  are 
Rarities,  that  be  very  ill  to  catch  hold  of  at  fome 
Scafons  cf  the  Year,  and  in  their  natural  Shapes 
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grace  every  Table;  and  a  Dinner  is  very  feldorn 
thought  elegant  that  has  not  wild  Fowl  plain  roafied. 
This  Teacher  puts  great  Hardrtiips  on  the  ignorant 
Maids,  by  giving  them  very  unneceflary  Trouble  j 
but  far  greater,  the  Impofition  on  their  Mailers, 
whofe  Fortunes  fuffer  greatly  by  Extravagance;  and 
if  they  eat  thofe  odd  Mixtures  and  Jumbles,  they 
will  confume  Health  as  fall  as  their  Wealth. 

In  Page  97,  5 Vo  [care  a  Hare .  This  Teacher  bids 
lard  your  Hare,  and  put  a  Pudding  in  her  Belly  5 
and  then  put  her  in  a  Pot  or  Fifti-kettle,  with  two 
Quarts  of  lirong  draw’d  Gravy,  one  of  Red- wine, 
a  Lemon  cut,  a  Faggot  of  Sweet-herbs,  Nutmeg, 
Pepper,  Salt,  and  Cloves  ;  to  iiew  till  it  be  three 
Parts  done*  then  it  is  to  be  taken  out  of  the  Li¬ 
quor  and  put  into  a  Dilh,  and  llrewed  over  with 
Crumbs  of  Bread,  chopt  Sweet-herbs,  grated  Lemon- 
peel,  and  half  a  Nutmeg;  to  be  boiled  and  brown’d 
before  the  Fire:  Then  fays  Ihe,  in  the  mean  Time 
take  the  Fat  of  the  Gravy,  and  thicken  it  with  the 
Yolk  of  an  Egg;  take  fix  boil’d  hard  Eggs  chopt 
fmall,  fome  pickled  Cucumbers  cut  thin;  mix  thefe 
with  the  Sauce,  and  pour  into  the  Dilh.  But  I  fay, 
that  a  Quart  of  Wine  would  intoxicate  a  Man,  much 
more  a  Hare,  my  only  Favourite :  I  like  the  Hare 
fo  well,  that  I  am  very  angry  to  fee  her  fo  much 
abufed;  for  I  never  robb’d  her  of  her  natural  Take, 
but  Ihe  wed  the  Art  of  Cookery  in  preferving  it  : 
How  many  Mixtures,  and  what  various  Colours, 
Red,  White,  Green,  and  Yellow  Sauce,  and  Extra¬ 
vagance  to  a  Degree, 

She  adds,  that  a  Fillet  of  Mutton,  or  Neck  of 
Venifon,  may  be  done  the  fame  Way.  And  if  a  Fil¬ 
let  of  the  largeft  Mutton  weighs  a  Pound,  it  exceeds 
the  Weight  of  any  I  ever  faw  :  Now,  I  think,  ihe 
Ihould  have  told  the  Illiterate  what  Part  of  the- 
Mutton  Hie  calls  the  Fillet  (if  file  knows  it  herfelf :) 
Tfie  Fillet  is  the  Collop  that  lies  in  the  Infide  of 
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tne  Loin  of  Mutton,  next  to  the  Chain;  and  if  the 
ignorant  Maid  has  of  herfelf  found  it  out,  it  will  not 
be  to  her  Mailer’s  Profit. 

Although  her  Miftrefs  fays,,  that  you  may  do 
Rabbits  the  fame  Way.  But  inftead  of  Beef  it 
mud  be  Veal-gravy;  and  the  Red- wine  turned  into 
White- wine,  adding  Cucumbers  for  Mulhrooms. 

1  age  She  Hews  a  Hare  with  as  many  Mix- 

tU'ei3’ti?Ut  does  'loc  intoxicate  her  fo  extravagantly 
with  W  me,  prefcnbing  only  one  Spoonful. 

IN  ex  t  is,  A  Hare  Civet.  She  bids  bone  the  Hare 
and  take  out  the  Sinews ;  then  cut  one  Half  into 
thin  slices,  and  the  other  Half  in  Pieces  an  Inch 
thick;  to  flour  and  fry  them  in  Butter  like  Collops 
qmc.c,  ana  to  have  ready  fome  good  Gravy  made  of 
tne  Hare’s  Bones  and  Beef;  put  a  Pint  of  it  into  a 
1  an  to  the  Hare,  a  little  Muftard  and  Elder- vine- 
£:lr>  t0  it  till  it  be  as  thick  as  Cream. 

This  ^Teacher  has  no  Connexion  with  the  true 
Art  of  Cookery  :  For  llrong  Meat,  as  Pork,  Beef,  or 
Goore,  Muftard  and  Vinegar,  may  help  Digeftion, 
and  is  very  proper :  But  the  harmlefs  Hare  that  never 
gave  Offence  to  any  Stomach,  except  fuch  Cookery 
as  this  1  eacher  has  preferihed  to  the  Hare. 

■  her  ,"exC  is?  Portuguefe  Rabbits.  I  have,  fays  Ihe, 
m  the  beginning  of  my  Book,  given  Directions  for 
-soiled  and  Roaited.  Get  fome  Rabbits,  trufs  them 
Chicken  Fafhion;  their  Heads  mull  be  cut  off,  and 
tne  Kabo  its  turned  with  their  Back  upwards,  and 
two  of  tne  Legs  ftripped  to  the  Claw-end,  and  fo 
nuhed  wit n  two  Skewers:  Lard  and  roaft  them 
with  wnat  Sauce  you  pleafe.  If  you  want  Chickens, 
and  they  are  to  appear  as  fuch,  they  mull  be  drefs’d 
m  this  Manner:  Or  if  they  are  to  be  boiled  for 
Chickens,  cut  off  their  Heads,  and  cover  them  with 

white  Sellery-fauce,  or  Rice-fauce,  tofl'ed  up  with 
Cream,  fays  Ac.  * 

When 'I  fee  this  Teacher’s  Transformation  of 

Rabbits 
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Rabbits  into  Chickens,  it  raifed  me  from  very  low 
to  high  Spirits  3  being  but  newly  recovered  from  a 
long  Sicknefs,  which  had  funk  my  Spirits  very  low, 
till  Portuguefe  Rabbits  raifed  them  to  their  full 
Height :  When  1  faw  how;  eafy  it  was  to  the  Teach¬ 
er  to  make  Rabbits  into  Chickens,  no  more  than  cut 
off  their  Heads,  turn  up  their  Backs,  and  ft  rip  the 
two  Legs  to  the  Claw-end,  and  fo  trufs’d  with  two 
Skewers.  I  thought  myfelf  in  the  Midft  of  an  Af- 
fembly  of  illiterate  Maids  3  every  one  had  a  Rabbit 
trying  their  utmoft  Skill  to  make  a  Chicken  of  the 
four  footed  Creature  3  fome  ftripped  the  Fore-legs 
to  the  Claw-end  3  fome  the  Hind-legs  3  but  none  of 
them  could  make  the  Links  of  the  Back  ply  into 
the  Form  of  a  Chicken  Breaft:  And  by  the  Strength 
of  Imagination,  I  thought  l  heard  the  whole  Pupil 
Affembly  give  their  Teacher  a  general  Curfe  for  af¬ 
firming  her  Art  of  Cookery  eafy  3  which  by  Trial 
they  found  im practicable,  and  her  Transformation  a 
mere  Cheat  on  their  Underftandings. 

Next  is,  A  Rabbit  Surprize.  To  road  two  half 
grown  Rabbits  3  you  muff  cut  off  their  Heads  and 
firft  Joints  3  then  tofs  the  Lean  of  the  Back-bones 
with  Cream  and  Butter,  till  it  is  thick  and  good  3 
and  then  upon  the  Back-bone  of  each  Rabbit  is  a 
long  Trough  of  Force-meat  to  be  fix’d,  and  filled 
with  the  tofs’d  up  Flefh  that  is  taken  of  the  roafted 
Rabbits  Backs,  which  is  to  be  cover’d  with  Force¬ 
meat,  rubb’d  over  with  raw  Egg  3  make  your  Troughs 
fquare  at  each  End,  and  to  be  baked  three  Qua- 
ters  of  an  Hour.  Query,  Whether  ihe  gave  the 
Force-meat  a  proper  Foundation,  to  fecurethe  Gravy 
or  Cream-fauce  from  being  let  out  by  the  Back- 
links  of  the  Rabbits?  or  let  it  be  double  and  treble 
Query’d,  whether  ever  Troughs  were  built  on  Rab¬ 
bits  Backs  before?  If  the  Lady’s  Ingenuity  enables 
her  to  metamorphize  Rabbits  into  Chickens*  and 
build  large  fquare  ended  Troughs  on  their  Back,  no 

doubt 
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doubt  but  through  the  Profoundly  of  her  Contri¬ 
vances,  fhe  11  be  finding  out  the  Myftery  of  tranf- 
torming  them  to  Elephants,  and  ere&ing  Force¬ 
meat  Caftles  on  their  Backs.  5 

n  -i*  P%\  -100’  is  a  Neck  °f  Mutton ,  call’d  The  hafiy 
~Z-lr‘  Teacher  take  a  large  Pewter  or 

Silver  Dilh,  with  an  Edge  about  an  Inch  deep  on 
the  Inlide,  on  which  the  Lid  fixes,  with  a  Handle 
at  Top,  fo  faft  that  you  may  lift  it  up  full  by  the 
Handle  without  falling;  this  Dilh  is  called  a  Ne¬ 
cromancer:  She  bids  take  a  Neck  of  Mutton  of  fix 
1  ounds,  cut  into  Chops,  a  fliced  French  Roll,  a 

1rgC  four  TurniPs>  a  Bundle  of  Sweet-herbs, 

thiee  Blades  of  Mace;  all  thele  are  to  be  put  into 

this  Dift  in  their  feparate  Lairs,  and  to  fill  it  with 
boiling  Water,  and  cover  it  clofe;  to  hang  the  Dilh 
on  the  Backs  of  two  Chairs  by  the  Rim ;  to  tear 
three  Sheets  of  brown  Paper  into  fifteen  Pieces 
which  are  to  be  drawn  through  your  Hand ;  light  one 
I iece  °f  Paper,  and  hold  it  under  the  Bottom  of 
your  Dilh,  moving  the  Paper  about,  and  as  faft  as 
one  burns  light  another,  till  all  is  burnt,  and  your 

^.cat ^  be  en°ugh  i  fifteen  Minutes  juft  docs  it: 

I  his  Dilh,  fays  lhe,  was  firft  contrived  by  Mr.  Rich 
and  is  much  admired  by  the  Nobility.  Very  likelv 
Mi.  Rich  might  be  on  his  Travels  in  a  very  poor 
Country,  where  there  might  be  great  Scarcity  of 
firing  and  good  Cooks;  fo  Necclfity,  the  Mother  of 
invention,  might  produce  the  above  Contrivance  to 
get  Support  on  the  Road :  But  will  Reafon,  or  the 
Jeaft  Art  of  Cookery  dictate,  that  the  Flame  of  three 
Sheets  of'Paper  will  boil  fix  Pounds  of  Mutton  cut 
into  Chops,  with  Turnips,  Onions,  Herbs,  &c.  not- 
v.  ithftanding  the  boiling  Water  lhe  orders  at  firft  to 
be  poured  on  the  Meat,  &c.  The  very  Quantity  of 
Hem,  Herbs,  <^c.  will  lo  much  abate  the  Heat  of 
the  Water,  that  to  me  it  feems  very  nnreaforable, 
inat  fuch  afmali  Force. of  Hear,  as  can  proceed  from 

three 
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three  fired  Sheets,  will  never  make  her  Meat  and 
Broth  to  boil  ;  and  if  fuch  Cookery  amounts'  to  a 
tolerable  fcald,  9tis  as  much  as  any  reafonable  Perfon 
might  exped,  unlefs  there  be  more  Heat  and  Strength 
in  Paper  than  my  Imagination  didates.  Trial  moil 
be  allowed  the  befl:  Proof:  And  whoever  has  a™  mind 
to  be  befool’d  into  fuch  a  ridiculous  Experiment, 
have  my  free  Leave  ;  as  for  my  Part,  I  fhall  not 
make  an  April  Idiot  of  my  lei  r,  nor  perfwade  any  of 
my  Readers  thereto,  If  this  Inventor,  Mr.  Rich,  be 
Mr.  Rich^  the  famous  Harlequin  and  Mailer- player, 
at  the  New  Theatre ,  Cogent  Garden  ;  it  may  not  be 
altogether  impoffible,  but  that  he  might  put  fuch 
a  Pun  on  the  Lady  Teacher,  and  fuch  others  of  her 
Pretenfions,  that  have  laboured  hard  to  impofe  011 
their  Betters,  by  calling  black  white,  fweet  bitter, 
bitter  fweet,  unwholefome  wholefome,  Query, 
whether  a  Perfon  going  haftily  by  might  not  with 
their  Cloths  move  one  of  the  Chairs,  or  a  Dog  be- 
ing  in  the  Room,  pufliing  by  or  through  the  Chairs, 
would  not  bring  down  this  fine  Invention  in  the 
Twinkling  of  an  Eye? 

Page  102,  Another  Way  to  make  a  Fellow .  Take 
a  Leg  of  Veal  of  twelve  or  fourteen  Pounds  Weight, 
and  an  old  Cock  skinned  ;  chop  both  to  Pieces,  and 
put  into  a  Pot  with  fix  Blades  of  Mace,  fome  whole 
White-pepper,  and  three  Gallons  of  Water,  half  a 
Pound  of  Bacon,  two  Onions  and  fix  Cloves;  cover 
it  clofc,  and  when  it  boils  let  it  do  very  foftly,  till 
the  Meat  is  good  for  nothing,  and  above  two  Thirds 
wafted,^  then  ftrain  it;  the  next  Day  put  this  Soop 
into  a  Sapce-pan,  with  a  Pound  of  Rice,  fet,  it  over  a 
flow  Eire,  take  Care  it  don’t  burn;  when  the  Rice 
is  thick  and  dry,  turn  into  a  Difli.  Garnifli  wj.th 
hard  Eggs  cut  in  two;  and  have  roafted  Fowls  in 
another  Difli. 

By  the  Rice  and  Eggs  in  one  £)ifli,  and  the  ronfi> 
cd  Fowls  in  another;  in  all  likelihood  the  Teacher 
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defigns  the  thick  dry  Rice  and  hard  Egg-fauce* 
for  the  roafted  Fowls  j  but  whoever  gets  the  Rice 
m  their  Mouths,  ’twill  (lick  to  their  Teeth  like 
Bird-lime 5  for  the  old  Cock  muft  weigh  at  leaft 
fourPounds,  and  fourteen  of  Veal>  fo  that  the  Strength 
of  eighteen  Pounds  of  Meat  to  a  Pound  of  Rice^ 
will  make  it  of  fo  glutonous  a  Nature,  that  whoever 
has  it  in  their  Mouths,  will  find  it  flick  fo  clofe 
that  they’ll  be  thankful  to  have  it  out  again  5  fo 
there  is  wafted  what  would  have  made  feven  Difhes 
of  Meat. —I  divide  the  Veal  into  four  Parts  %  five 
Pounds  I  cut  to  the  Knockel,  and  boil  with  Greens 
and  the  halt  Pound  of  Bacon  5  then  I  cut  four  Pounds 
to  the  Fillet,  and  this  I  make  a  Ragoo  of  j  and  of 
three  Pounds  I  make  a  Difh  of  Scotch  Collops 5  and 
two  Pounds  I  A-U-moYid  5  and  the  Gravy  of  the 
Knockel  will  be  Sauce  for  the  Made  Difhes  5  and  of 
the  Pound  of  Rice  and  hard  Eggs,  I  make  two 
Rice-puddings,  the  one  baked  and  the  other  boil’d  5 
then,  in ftead  of  the  old  Cock,  I  take  a  young  Pout^ 
(which  may  be  as  eafily  purchafed  in  the  Market  as 
an  old  one;  this  I  roaft,  with  Egg-fauce:  So  far 
Teachers  differ  in  their  Opinions  in  Cookery  5  for 
as  the  Cock,  Bacon,  and  Veal  are  to  boil  till  the 
Meat  be  good  for  nothing  j  and  as  the  Rice  was  or- 
dered,  it  was  good  for  nothing  5  fo  I  make  feven 
Difhes  of  Meat  out  of  nothing,  by  the  Lady  Teach¬ 
er’s  nothing  arian  Ingenuity. 

Next  is,  EJfence  of  Ham .  Take  the  Fat  off  the 
Ham,  and  cut  the  Lean  in  Slices  5  beat  them  well 
and  lay  them  in  the  Bottom  of  a  Stew-pan,  with 
Slices  of  Carrots,  Parfnips,  and  Onions  5  let  them 
ftew  over  a  gentle  Fire  till  they  begin  to  flick  j 
then  1  prink le  a  little  Flour,  and  turn  them  $  then 
monlen  with  Broth  and  Veal-gravy  3  feafon  them 
with  three  or  four  Mufhrooms,  as  many  Truffles 
a  wnole^  Leak,  or  a  Clove  of  Gar'lick,  fome  Par/lev* 
and  naif  a  Dozen  or  Cloves  f  put  in  fome  Crufts  of 
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Bread,  and  let  them  fimmer  over  the  Fire  for  a  Quar¬ 
ter  of  an  Hour  j  firain  it,  and  fet  it  away  forOfe. 
Any  Pork  or  Ham  does  for  this,  that  is  well  made, 

^  Thus  far  the  Lady  diredts,  thofe  who  do  not  know 
the  right  Way,  are  apt  to  take  the  Wrong,  fay  I :  For 
this  Teacher  reminds  me  of  the  Fable  of  the  Hen  that 
laid  the  golden  Eggs  every  Day  5  but  the  covetous 
Owner  not  being  fatisfied,  cut  up  the  Hen  to  catch 
all  at  once  3  but  he  pay’d  dear  for  his  covetous  Search, 
loling  all  ^  even  fo  has  this  Teacher  done  the  golden 
EfTence  of  Ham,  by  cutting  it  in  Pieces,  although 
file  keeps  the  Drofs  for  Ule,  which  is  only  fit  to 
give  to  Dogs.  And  as  an  Infiance  of  her  fine  judi¬ 
cious  Tafie  of  Ham  Efience  3  Hie  fays,  any  Pork  Ham 
does  for  this  Ufe^  and  fo  far  I  hold  with  her,  for 
any  Thing  of  that  Kind  is  too  good  to  waflej  but 
that  the  Difference  of  Tafie  between  new  and  old 
Ham  Efience,  is  as  widely  different,  as  is  the  Tafie 
of  good  old  Beer,  and  New  in  the  working  Fat. 
Now  the  Difference  between  the  Teacher’s  Efience, 
and  the  true  Efience  of  Ham  is  this :  1  take  a  two 
Years  old  Ham,  wafhes  it  in  hot  W ater  with  a 
coarfe  Cloth  $  then  lays  it  in  warm  Water  four  Hours, 
and  afterwards  puts  it  into  a  large  Pot  in  cold  Wa¬ 
ter,  makes  a  brisk  Fire  to  it,  and  when  it  is  boil¬ 
ed  enough,  I  take  it  up  and  run  it  through  in  feve- 
ral  Places  with  an  Iron  Skewer,  and  the  Gravy  that 
runs  from  it,  is  the  true  Efience  5  and  this  Gravy 
put  into  Jelly-glades  hot,  the  Fat  that  ifiiies  out 
along  with  the  Gravy  will  be  as  a  Seal  to  p  refer  ve 
tne  Efience,  and  it  will  keep  fix  Months,  and  the 
Ham  will  fiill  remain  very  palatable  *  although  I 
can  t  but  acknowledge,  that  a  Ham  ought  to  go  to 
the  Table  full  of  its  Juice,  if  you  would  have  it  in 
its  Perfection  -f  but,  as  I  above  obferved,  it  will  fiill 
remain  Tafiable,  and  be  a  very  good  cold  Relilh, 
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Next  5  the  Teacher’s  Rules  to  be&hferved  in  all  Made 
Dijhes'y  Are,  that  all  White-fauces  have  a  little  Tart- 
nefs,  fmooth,  and  of  a  fine  Thicknefs  3  and  that  all 
the  Time  the  Sauces  are  over  the  Fire,  keep  ftirring 
them  one  Way:  And  that  Brown-fauccs  are  not  to 
fwim  with  Fat  on  the  Top,  but  to  be  fmooth,  and 
as  thick  as  good  Cream,  and  not  to  tafte  of  one 
Thing  more  than  of  another  5  and  as  to  Pepper  and 
Salt,  leafonto  your  Palate  3  but  don’t  put  too  much 
of  either  Sort,  left  you  take  away  the  fine  Flavour 
of  every  Thing :  And  as  to  mo  ft  Made  Difties,  you 
may  put  in  what  you  think  proper,  to  enrich  or 
make  it  good,  as  picket’d  Mufhrooms,  Cocks-combs, 
Ox-palates,  Artichoke-bottoms,  Afparagus,  &c* 

Here  the  Lady  leaves  her  Pupils  in  a  Wood,  and  to  c 
their  own  wild  Imaginations  3  fo  that  their  Cookery 
may  as  probably  be  vitiated  as  made  wholfome,  by 
young  Beginners  in  the  Art  of  Cookery  3  and  as  to 
the  judicious  Cook,  fhe  might  as  well  have  remain¬ 
ed  filent  3  and  if  the  bare  reading  thefe,  and  fuch  like 
her  Rules  compleat  the  Houfe-wifc,  Cookery  will 
be  very  eafily  attained.  And  here  I  differ  in  my 
Judgment  with  the  Lady’s  ordering  Sauces  to  be 
ftirred  but  one  W ay,  all  the  Time  they  are  on  the  Fire 3 
for  the  perfect  experienced  Cook  has  many  various 
Methods  in  toiling  and  turning  Sauces  3  and  for  her 
Brown- fauce  to  be  as  thick  as  good  Cream,  then 
will  a  Spoon  ftand  upright  in  the  Sauce  3  and  as  to 
her  Seafoning  to  the  Palate,  if  the  illiterate  Cook  be 
void  of  Palate  and  Judgment  3  then  fhe  may  copy 
after  her  Teacher,  by  heaping  in  all  Rarities  at  once, 
without  regard  to  Quantity,  Weight,  or  Meafure, 
doing  all  at  Random,  hit  or  mils.  Luck’s  all. 

-In  Page  103,  This  Lady  Teacher  bids  read  this 
Chapter ,  and  you  will  find  how  expenfive  French  Cook 
Sauce  is:  Wherein  is  contained  two  Sauces",  viz.  El- 
fence  of  Flam,  and  five  Culliffes.  Partridge  Sauce, 
fhe  calls,  an  odd  Jumble  of  Trafhj  and  when  all  the 
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Ingredients  are  reckoned,  the  Partridge  will  come  to 
a  fine  Penny  of  Money. 

A  Cullis  for  all  Sorts  of  Ragoo :  This  fhe  bids  com¬ 
pute  the  Expence,  and  fee  if  this  Difh  cannot  be 
drefied  full  as  well  without  this  Expence. 

Cullis  the  Italian  Way:  To  which  fhe  fays,  now 
this  Italian ,  or  French is  fancy.  Concludes  with, 
they  will  make  as  many  fine  Ingredients  to  frew  a 
Pigeon  or  Fowl,  as  would  make  a  very  fine  Difh  * 
which  is  equal  with  boiling  a  Leg  of  Mutton  in 
Champain  >  and  adds,  it  would  be  needlcfs  to  name 
any  more,  though  you  have  much  more  expenfive 
Sauce  than  this:  However,  file  thinks  here  is  enough 
to  fliew  the  Folly  of  the  fine  French  Cooks.  She 
fays,  in  their  own  Country,  they  will  make  a  grand 
Entertainment  with  the  Expence  of  one  of  these 
Difhes^  but  here  they  want  the  little  petty  Profit, 
and  by  fuch  Sort' of  Legerdemain,  fome  fineEftates 
are  jugled  into  France .  By  thefe  Afperfions  the  La¬ 
dy  Teacher  gives  the  French  Cooks,  it  may  be  fup- 
pofed,  that  her  great  Fortune  has  been  impaired  by 
the  Extravagancy  of  a  French  Cook  5  for  in  this  La¬ 
dy’s  Preface,  fhe  fays,  if  Gentlemen  will  have  French 
Cooks,  they  mull  pay  for  French  Tricks,  and  feems 
to  be  grieved  at  the  blind  Folly  of  the  Age  lays, 
they  would  rather  be  impofea  on  by  a  French  Booby, 
than  give  Encouragement  to  a  good  Englifi  Cook. 
It  appears  to  me,  that  the  Lady  builds  her  Monu¬ 
ment  of  Fame  upon  the  Ruins  flic  makes  of  the 
French  Cooks  Characters:  I  don’t  like  the  Foundati¬ 
on  fhe  has  chofen  $  for  notwithftanding  all  her  great 
Bravadoes  of  Thrift,  fine  has  tenfold  more  extrava- 
vagant  French  Cookery  in  her  Book,  then  in  the  Chap¬ 
ter  fhe  bids  you  read.  As  to  her  fir  ft  Charge  of 
Partridge  Sauce,  it  comes  far  fhort  of  her  Partridge 
a  la  Braife  >  and  as  to  the  French  Cooks  Efience  of 
Ham,  which  fhe  has  placed  in  that  Chapter  for  Ex¬ 
travagance  $  that  very  individual  Effence  of  Ham, 


L  J8  ] 

flie  has  in  the  very  Page  before}  therefore  I  fee  no 
Reafon  why  it  fhould  be  a  Mark  of  Infamy  on  the 
French  Cook,  and  a  Trophy  of  Honour  to  her. 

The  French  Cooks  Cullis  for  all  Sorts  of  Ragoo :  She 
bids,  compute  the  Expence,  and  fee  if  this  Difh 
cannot  be  d reded  full  as  well  without.  I  have  at 
her  RequeE  made  a  Computation,  and  cannot  juffly 
make  the  Charge  amount  to  above  two  Shillings 
and  that  exceeds  the  Thrift  of  her  Preface  Cullis 
which  (he  braves  them  with  *  yet  this  French  Coi¬ 
ns  for  all  Sorts  of  Ragoo,  is  one  Shilling  cheaper 
loan  that  very  thrifty  Preface  Cullis  is. 

Now  hei  fecond  Chapter,  which  this  Teacher 
cads  Made  Dijhes .  I  have  not  feen  a  Book  of  Cook- 
eiy  yet  printed,  that  Ihe  has  not  plundered  to  make 
up  this  Chapter,  which  contains  Two  hundred  and 
tmrty  Difhes  and  upwards.  And  although  die  feems 
to  have  been  a  great  Traveller  by  the  Cookery 
preforibed  from  different  Nations,  viz.  Fur  key,  Ger¬ 
many,  Portugal ,  and  India ;  yet  put  all  the  Cookery 
lie  quotes  from  them  together,  fhe  has  twenty 
rrench  Difhes  in  this  Chapter  to  each  one  Difh  of 
all  the  feparate  Nations. 

i  /^e  has  made  PuNick  Demonftration  of 

tnc  Regard  die  pays  to  French  Cooks,  by  engroding 
io  many  o1'  their  Difhes  of  Surfeits  and  Inconfiften- 
aes  m  her  Chapter  5  that  die  had  not  left  a  fufficient 
iNumoer  to  make  out  the  eight  expenffve  Sauces, 
tu  fhe  broke  Bulk  for  Edence  of  Ham,  and  was  fo 
pinched  as  to  charge  them  with  Italian  Extravagance, 
or  take  more  out  of  her  own  Chapter.  As  "to  all 
tne  French  Cookery  I  ever  fee  in  Print,  I  thought 
u  a  Burlefque  upon  the  Englijh ,  whom  they  fay 
would  exceed  all  the  World  for  Wifdom  if  they 
did  not  eat  Rich  grofs  Food:  And  as  there  was  but 
littie Regard  taken  of  their  Prefcriptions,  ’tis  poflible 
tnat  it  was  generally  looked  on  in  the  fame  Light. 

Yet  this  Lady  Teacher  has  artfully  abufeef  the 
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Trench  Cooks,  and  as  cunningly  recommended  their 
Cookery  for  her  own  *  fo  by  what  fhe  collects  from 
them  and  other  Authors,  the  becomes  •  Mi  It  refs  of 
the  Art,  and  fays  fhe  has  made  it  plain  and  eafv, 
concluding  her  Preface  with  j  fhe  hopes  her  Book 
will  anfwer  the  Ends  fhe  intended  it  for,  which  are 
to  improve  the  Servants,  and  fave  the  Ladies  a  great 
deal  of  Trouble.  And  begins  her  firft  Chapter  by 
faying,  that  profeft  Cooks  will  find  Fault  with  touch¬ 
ing  upon  a  Branch  of  Cookery,  which  they  never 
thought  worth  their  Notice,  is  what  I  expecf,  &c. 
And  adds,  that  fhe  does  not  pretend  to  teach  pro- 
fefs’d  Cooks,  but  defigns  to  inilrudl  the  ignorant 
and  unlearned,  (which  will  likewife  be  of  great  Ufe 
in  all  private  Families)  and  in  fo  plain  and  full  a  Man¬ 
ner,  that  the  moft  illiterate  and  ignorant  Perfon, 
who  can  but  read,  will  know  how  to  do  every 
Thing  in  Cookery  well. 

A  noble  Pennyworth  in  Cookery,  if  this  Teacher 
has  performed  the  publick  Promifcs  of  the  Benefits 
the  Ignorant  and  Unlearned  fhould  receive  by  the 
reading  her  Book  :  But  if  not,  it  was  a  Puff  to  help 
the  Sale  of  it,  as  fhe  could  not  give  them  the  Know¬ 
ledge  fhe  has  not  herfelf,  nor  ever  will  paffefs  it. 
Therefore  muft  be  a  double  Impolition :  Fir  ft,  In 
deluding  and  depriving  the  Ladies  of  their  Healths. 
Secondly,  In  caufing  the  ignorant  Servants  to  throw 
away  their  Money,  and  filling  them  full  of  vain 
Glory.  Now,  if  there  is  fuch  a  fovereign  Virtue  in 
the  naked  reading  of  her  Book,  without  a  Capacity 
of  Underftanding,  which  poffibly  cannot  be  in  the 
Ignorant  :  Then  which  Way  does  every  ignorant 
Maid  arrive  to  fuch  an  exalted  Pitch  of  Knowledge 
in  Cookery,  as  to  do  every  Thing  therein  well: 
Why  might  file  not  as  well  pretend  "to  teach  profd- 
fed  Cooks?  For  it  is  my  Opinion,  that  the  Univerfe 
cannot  pioduce  tnat  Cook  who  Knows  how  to  do 
every  Branch  in  Cookery  well.  Docs  not  every  fe- 
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parate  Nation  produce  fomething  that  their  Neigh- 
boars  want,  and  differ  in  their  various  Ways  of 
Cookery?  And  let  a  Cook  fearch  into  thofe  Arts, 
and  be  his  Genius  as  great  as  poffible,  if  he  fays  he 
can  do  all  Cookery  well,  I  will  not  believe  him.  I 
have  a  Circumftance  of  Error  to  produce,  which  I 
can  affirm  for  Truth,  that  a  Houfe- keeper  to  a  Per- 
fon  of  Diftinftion,  robb'd  the  Sirloin  of  the  Infide 
of  the  Fillet  of  Beef,  the  molt  delicious  Part  of  the 
four  Quarters  j  which  fhe  took  for  a  Made  Difh,  and 
lent  up  the  Sirloin  to  the  Table  with  the  Out-fidej 
but  no  In- fide  was  there,  which  is  the  Favourite  of 
all  Beef  Eaters :  Some  Gentlemen  being  then  at  Din¬ 
ner,  and  who  were  difappointed  of  their  favourite 
Piece  of  roaft  Beef,  put  the  Lady  to  the  Blufii  j  who 
enquired  of  her  Houfe- keeper,  the  Reafon  of  her 
fending  to  the  Table  fuch  a  naked  Sirloin  of  Beef: 
She  anfwered  her  Lady,  that  fhe  made  a  fine  Difh  of 
the  Fillet  5  but,  (anfwers  the  Lady)  you  have  fpoiPd 
a  much  finer,  and  therefore  I  difcharge  you  for  ever 
to  commit  the  fame  Fault.  Yet,  notwithftanding, 
this  Houfe- keeper  prepofieft  in  favour  of,  and  de~ 
pending  upon  the  Infallibity  of  her  Lady  Teacher; 
and  as  her  Lady  Miflrefs  was  but  young,  confidered 
which  of  thefe  two  Ladies  fhe  owed  moll  Duty  to  $ 
and  after  an  inward  doubting,  gave  her  Teacher  the 
Preference,  who  had  given  her  full  Affurance  of  do¬ 
ing  every  Thing  in  Cookery  well.  So  fhe  cuts  off 
the  Fillet  a  fecond  Time,  and  fent  up  a  naked  Sir¬ 
loin  to  the  Table;  for  which  fhe  got  her  Difcharge, 
loft  a  good  Place,  and  fhed  Floods  of  Tears  for  her 
vain  Glory ;  for  which  ihe  might  thank  her  Lady 
Teacher.  This  plainly  demonltrates,  that  the  Age 
is  not  fo  blind,  as  that  all  are  to  be  impofed  upon  by 
the  Follies  of  this,  celebrated  Lady  Teacher.  The 
Wifdom  of  the  young  Lady,  Mifirefs  of  her  Houfe 
fhows,  in  turning  off  her  Servant,  both  for  wafting 
her  Meat,  and  diiobeying  her  Orders,  And  if  thefe 

are 
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are  the  Teacher’s  promifed  Benefits  to  the  Ignorant, 
fhe  cheats  them  both  of  their  Money  and  Places  * 
and  inftead  of  faving  the  Ladies  a  great  deal  of 
Trouble,  teaches  their  Cooks  to  prepare  fuch  Sur¬ 
feits  as  may  give  them  Pain. 

In  Page  107,  Is  to  force  Bogs  Ears :  This  Teacher 
fays,  the  Ears  are  to  be  boiled,  and  a  Force-meat  to 
be  made*  to  flit  the  Ears  very  carefully  to  make  a 
Place  for  your  Stuffing  *  fhe  bids  alfo  fill  and  flour 
them,  fry  them  *  then  fie w  them  in  Wine,  Muftard, 
Pepper,  Onion  and  Gravy  :  Difh  them  up  and  pour 
on  the  Sauce. 

It  feems  very  eafy  to  the  Teacher,  to  bid  flit  the 
Hogs  Ears  very  carefully  to  make  a  Place  for  the 
Stuffing*  yet  it  is  out  of  her  Power  to  divide  the 
Griflel  of  thefe  Ears  to  fill  them  with  Force-meat  * 
and  when  fhe  has  made  the  be  ft  of  them  fhe  can, 
fhe  will  not  make  filken  Purfes  of  her  Hogs  Ears. 

Next  is,  T 1  force  Cocks- combs :  Parboil  your  Cocks¬ 
combs,  fays  fhe*  then  open  them  with  the  Point  of 
a  Knife  at  the  Great-end*  then  take  the  White  of 
a  Fowl,  as  much  Bacon  and  Beef-marrow,  beat  in  a 
Mortar,  with  an  Egg  and  Seafoning,  to  fill  the 
Cocks-combs,  and  ftew  them  in  Gravy. 

So  frnall  is  the  Morfel  that  grows  on  the  Crown 
of  the  Cocks  Heads,  that  the  Stuffing  this  Teacher 
has  ordered  to  be  made,  all  the  Cocks-combs  in 
England ,  opened  at  the  Great-end,  will  not  have 
Room  to  hold  it.  The  Morfel  is  an  Ornament  in 
MadeDifhes*  but  where  to  find  Room  for  Stuffing 
in  that  fmall  Matter,  is  the  Query. 

Next  fhe  tells,  How  to  prejerv e  Cocks-combs:  To 
put  them  into  a  Pot  with  melted  Bacon,  and  let 
them  boil  half  an  Hour*  add  Bay-falt,  Pepper,  Vine¬ 
gar,  fliced  Lemon,  and  an  Onion  ftuck  with  Cloves  : 
When  the  Bacon  begins  to  flick  to  the  Pot,  to 
take  them  up,  and  put  them  into  the  Pan,  and  pour 
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clarified  Butter  over  them :  Thefe,  fays  fhe?  make  a 
pretty  Plate  at  Supper* 

This  Teacher  bids  boil  the  final!  Morfels  of 
Cocks-combs  in  melted  Bacon  half  an  Hour :  A  fuf« 
ficient  Time  indeed  to  burn  them  to  as  many  black 
Cinders j  and  after  the  many  other  Ingredients  are 
added,  viz.  Vinegar,  fliced  Lemon,  Onion,  Cloves  $ 
and  thefe,  fays  fhe,  makes  a  pretty  Difli  for  Supper. 
The  above-mentioned  are  the  Product  of  this  T each* 
er’s  own  Cookery,  but  preferv’d  Cocks-combs  lets 
forth  the  Truth  of  her  Art  of  Cookery  %  for,  after 
the  Cocks-combs  have  boiled  half  an  Hour  in  Ba¬ 
con  $  a  little  Vinegar,  and  the  fliced  Lemon  are  to 
be  put  into  the  boiling  Fat,  which  would  give  a 
Crack  like  a  Cannon  j  fo  that  there  would  be  no 
need  of  the  Chimney  fweeping  j  for  the  Blaft  would 
bring  down  the  Soot  at  once,  and  deflroy  the  pretty 
Supper- plate  3  although  the  Teacher  had  taken  a  Me® 
thod  to  blaft  the  Beauty,  by  the  half  Hour's  boilings 
•in  the  Bacon-fat* 

In  Page  112,  A  forced  Cabbage:  Take  a  White® 
heart  Cabbage,  as  big  as  a  Quarter  of  a  Peck,  half 
boil  it,  and  cut  out  the  Heart,  but  take  Care  not  to 
break  off  any  of  the  out- fide  Leaves  3  to  make  a 
Force-meat  of  a  Pound  of  Veal,  half  a  Pound  of 
Ham,  four  hard  Eggs,  Herbs  and  Seafonings  3  Mufli- 
rooms  and  the  Cabbage-coffick  chopt  amongft  the 
Reff  finely,  all  mixt  with  the  Yolk  of  an  Egg,  and 
put  into  the  hollow  Part  of  the  Cabbage,  tie  it  with 
Pack-thread  3  Slices  of  Bacon  are  to  be  laid  on  the 
Bottom  of  a  Stew-pan,  upon  which  is  a  Pound  of 
Beef  cut  thin  to  be  laid,  and  the  Cabbage  to  be  laid 
above  all  clofe:  *Tis  to  be  covered  and  fet  to  flew 
over  a  Fire  till  the  Bacon  flicks  to  the  Pan 5  then, 
lays  ffie,  fhake  Flour  and  pour  in  a  Quart  of  Broth, 
Onion,  Cloves,  Mace,  White-pepper,  a  Bundle  of 
Sweet-herbs  3  clofe  cover  it,  ana  let  it  flew  an  Hour 
and  an  Half,  then  put  in  a  Glafs  of  Red- wine,  and 
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give  it  a  belli  -  then,  fays  ftie,  take  it  up  and  lay  it 
in  the  Dilh,  and  ftrain  the  Gravy  over,  untie  it  firth 
This,  fays  the,  is  a  fine  Difh,  and  the  next  Day 
makes  a  fine  Hath,  with  a  Veal  Stake  nicely  broiled 
and  laid  on  it. 

In  my  Opinion,  this  forced  Cabbage  would  be  a 
Hath  the  firft  Day  i  which  would  give  all  Stomachs 
that  receiv’d  it  fuch  aDifguft,  as  would  make  them 
fay,  from  Cabbage“Coftick,  Force-meat,  Good  Lord 
deliver  us  ! 

In  Page  ny,  Is  a  White  Peas  Soop:  Wherein  the 
Teacher  bids,  take  three  Pounds  of  thick  Flank  of 
Beef,  half  a  Pound  of  Bacon,  a  Bundle  of  Sweet- 
herbs,  and  a  good  Quantity  of  dry’d  Mint,  a  Bunch 
of  the  green  Tops  of  Sellery,  a  Quart  of  iplit  Peas, 
and  three  Gallons  of  Water,  to  be  clofe  Covered, 
and  fet  on  the  Fire,  and  let  it  boil  till  two  Parts 
are  wafted  $  then  to  be  ftrained,  and  fix  Heads  of 
Sellery  cut  fmall  and  put  in  it,  to  boil  to  three 
Quarts  i  then  cut  fat  and  lean  Bacon,  and  Bread  into 
Dices,  and  fry’d  j  to  feafon  the  Soop  with  Salt,  aqd 
rub  dry’d  Mint  over,  after  it  is  poured  into  the 
Difh,  and  fo  fend  it  to  the  Table:  She  fays,  you  may 
add  Force-meat  Balls  fry’d,  Cocks-combs  boil’d  in 
it,  an  Ox?s  Palate  ftewed  tender  and  1  mall. 

The  Teacher  lets  forth,  Another  Way  to  make  it: 
She  fays,  when  you  boil  a  Leg  of  Pork,  or  a  good 
Piece  of  Beef,  fave  the  Liquor:  The  next  Day  boil 
a  Leg  of  Mutton,  fave  the  Liquor,  when  it  is  cold 
take  off  the  Fat,  and  fet  it  on  the  Fire  with  two 
<Viarts  of  Peas,  let  them  bpil  till  they  are  tender  * 
then  put  in  the  Pork  and  Beef  Liquor,  with  the  In¬ 
gredients  as  above,  and  let  it  boil  till  it  be  as  thick 
as  you  would  have  it,  allowing  for  the  boiling.  A~ 
gain,  fays  fhc,  ftrain  it  off,  and  add  the  Ingredients 
as  above.  Like  wife,  you  may  make  your  Soop  of 
Veal,  or  Mutton-gravy,  if  you  pleafc,  that  is  accord¬ 
ing  to  your  Fancy. 

F  z  '  Norte 
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None  boils  a  Leg  of  Pork  before  it  is  firft:  faked  ; 
fo  it  is  as  common  to  fait  Beef^  the  Broth  of  which 
very  few  Gentry  will  let  their  Servants  eat ;  but  to 
make  a  Peas  Soop  withal.  The  Ingredients  which 
this  Lady  has  cram’d  into  the  above,  and  the  under 
Soop,  fcarce  any  Dog’s  Stomach,  1  think,  is  able 
to  digdi ;  or  if  it  could,  it  would  certainly  throw 
them  into  fome  Leprofy :  The  firft  Time  I  perufed 
this  Soop,  I  loathed  Meat  for  three  Days. 

In  Page  1 2.75  1“°  make  Hodge-podge :  To  which  fhe 
takes  a  Pound  of  Beef,  a  Pound  of  Veal,  and  a  Pound 
of  a  Scraig  of  Mutton  cut  into  little  Pieces  3  to  be  fet 
on  the  Fire  with  two  Quarts  of  Water,  an  Ounce  of 
Bailey,  Onion,  Sweet-herbs,  four  Heads  of  Sellery, 
Mace,  Cloves,  Whole- pepper,  three  Turnips,  one 
Carrot,  two  Lettices  cut  fmall  3  put  all  in  the  Pot, 
and  let  it  flew  foftly  over  a  flow  Fire  five  or  fix 
Hours  5  take  out  the  Spice,  Herbs,  and  Onion,  and 
pour  all  into  a  Soop-difh. 

I  think  there  would  be  no  Manner  of  Occafion 
for  a  Soop-difh,  nor  any  Broth  to  pour  into  it :  It 
would  be  a  Wonder  if  the  three  Pounds  of  Meat, 
Barley,  Roots,  and  other  Ingredients,  were  not  burnt 
to  the  Pot-bottom,  let  it  flew  ever  fo  flowly  3  for 
two  Quarts  will  not  rtand  five  or  fix  Hours  fimmer- 
ing  without  being  exhaufted  dry,  if  not  burnt  to 
the  Pot-bottom,  as  the  Lady  has  prefcribed. 

In  P age  118,  Is  a  Portable  Soop:  This  Teach- 
ei  bios,  take  two  Legs  of  Beef,  of  fifty  Pounds 
Weight,  and  take  off  all  the  Skin  and  Fat,  and  take 
the  Meat  and  Sinews  clean  from  the  Bones 3  which 
Meat  put  into  a  large  Pot  with  eight  or  nine  Gal¬ 
lons  of  Water.  She  bids,  add  to  it  twelve  Ancho- 
vies,  Mace,  and  Pepper,  each  an  Ounce,  Cloves, 
a  Quarter  of  an  Ounce,  fix  large  Onions,  a  Bundle 
of  Sweet-herbs,  the  Cruft  of  a  Two-penny  Loaf; 
ftir  all  together,  cover  it  clofe,  and  lay  a  Weight 
qu  the  Coyer;  and  when  it  has  boiled  eight  or  nine 
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Hours  uncover  it,  and  din  it  altogether  j  cover  it  a- 
gain,  and  let  it  boil  till  it  becomes  a  rich  good  Jelly, 
She  fays,  when  you  think  it  is  a  thick  Jelly,  take  it 
off  and  drain  it  through  a  coarfe  Hair-bag,  preis  it 
hard*  then  drain  it  through  aHair-fieve  into  a  large 
Earthen- pan  ;  when  it  is  quite  cold  take  off  the  Skim 
and  Fat,  and  take  the  fine  Jelly  clear  from  the  Set¬ 
tlings. 

Now  for  a  good  Wager,  I  could  venture  to  make 
more  Glue  of  the  Bones  and  Sinews,  which  this 
Teacher  feparates  from  the  Meat  of  two  fifty  Pound 
Legs  of  Beef,  then  fhe  {hall  do  with  the  Meat  and 
all  hot  Spices,  Anchovies,  EsiV.  which  to  me  is  poi- 
foning  any  Soop.  Portable  Soop  was  contrived  to 
fupport  tender  Travellers  on  the  Road  ;  but  what 
Support  carl  reafonably  be  left  in  the  Lady’s  Glue? 
for  the  Skin,  Fat,  Bones,  and  Sinews  taken  from 
the  Meat,  as  the  Teacher  terms  it  ;  fo  that  fhe  leaves 
as  much  of  the  two  Legs  as  fhe  takes;  to  which 
nine  Gallons  of  Water  are  to  boil  eight  or  nine 
Hours  5  a  fufficient  Time  for  all  the  Strength  and 
Tade  of  the  Meat  to  deam  out  in  Smoak  and  Air; 
yet  it  will  take  fixteen  Hours  to  bring  this  Meat 
to  fo  thick  a  Jelly,  by  dow  boiling;  and  the  Crud 
of  a  Two-penny  Loaf,  boiling  fo  long  a  Time  in  the 
Broth,  mud  make  it  thick,  after  preding  the  Jelly  fo 
hard  through  a  coarfe  Hair-bag :  Although,  die 'bids, 
drain  it  through  a  Hair-fieve  into  a  large  Earthen- 
pan  ;  and  when  cold,  to  take  off  the  fine  Jelly  clear 
from  the  Settlings.  Now,  I  put  the  Query,  how 
this  fine  Jelly  gets  clear  from  the  Crud  of  the  Two¬ 
penny  Loaf?  becaufe  boiling  fo  long  it  would  be¬ 
come  a  Pade-glue,  rather  than  a  clear  Jelly ;  which 
this  Teacher  makes  manifed,  in  boiling  it  afterwards 
in  a  well  tin’d  Stew-pan ;  which,  fhe  bids,  take 
great  Care  that  it  neither  dick  to  the  Pan  or  burn, 
as  it  will  be  Lumps  about  the  Pan  ;  which  Lumps 
are  to  be  put  into  China-cups  fet  into  Water  and 
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boiled }  and  when  the  Glue  is  cool  turn  it  on  coarfe 
Flannel  *  let  it  lie  eight  or  nine  Hours,  keep  it  in  a 
warm  dry  Place,  and  turn  it  on  freih  Flannel  till  it 
be  quite  dry,  and  the  Glue  will  be  quite  hard.  I 
think  the  Method  which  this  Teacher  prefcribes  to 
dry  this  Glue,  muft  be  dangerous  to  the  Stomach  5 
for  it  would  pull  all  the  Wool  from  off  the  coarfe 
new  Flannels,  and  by  turning  it  on  frefh  Flannel  till 
it  become  quite  dry,  the  Wool  would  be  fo  interwo¬ 
ven  with  the  Glue,  as  to  make  a  fad  Spectacle,  as 
well  as  a  dangerous  Prefcription  of  it ;  And  as  the 
Teacher  has  not  given  Orders  to  ftmin  the  Gravy 
when  the  Glue  was  melted,  it  is  very  doubtful  that 
thofe  who  have  fupp’d  mod  of  her  Soop,  muft  eat  moft 
Woof  Now,  the  Teacher  bids,  when  you  ufe  it 
to  pour  boiling  Water  on  it,  and  keep  it  ftirring  all 
the  Time  till  it  be  melted  :  She  fays,  a  Piece  as  big 
as  a  large  Walnut  will  make  a  Pint  of  Water  very 
rich :  And  further  the  Lady  direfts,  how  to  make 
Soops  and  ftrong  Sauces  of  this  Glue  ;  and  fays,  this 
is  only  in  the  Room  of  a  rich  good  Gravy.  Yet  I 
will  give  any  of  her  Adherents  all  this  rich  Glue, 
that  fhe  has  made  of  her  two  fifty  Pound  Legs  of 
Beef  directed  ;  and  for  a  Wager  will  make  a  better 
Soop  of  five  Pounds  of  Beef,  with  only  the  Help 
of  Roots. 

In  Page,  130:  This  Teacher  bids  bake  an  Oat 
Pudding:  She  fays,  of  Oats  decoticated,  take  two 
Pounds,  and  of  newMilk  enough  to  drown  it,  and  eight 
Ounces  of  Rafins  ftoned,  an  equal  Quantity  of  Cur¬ 
rans  neatly  pick’d,  a  Pound  of  Sweet-fuet  finely 
Hired,  fix  new-laid  Eggs  well  beat;  feafon  with  Nut¬ 
meg,  Ginger,  and  Salt :  This,  fays  ftie,  will  make  a  bet¬ 
ter  Pudding  than  Rice.  But  I  fay  that  Rice  is  far  fu pe¬ 
ri  or  to  half-fheel’d  Oats  for  Puddings,  nor  would  I 
sdvife  any  to  eat  this  Oat  Pudding  that  has  a  fore 
Th  roar,  for  the  Seeds  would  certainly  give  them 
great  Pain. 
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Her  next  is,  A  Calf's  Foot  Pudding :  Take  of  Calves 
Feet  a  Found  minced  fine,  a  Pound  and  a  Half  of 
Suet  (fired  fmall,  fix  Eggs,  but  half  the  Whites 
the  Crumb  of  a  Half-penny  Roll  grated,  a  Pound 
of  Currans,  and  a  Handful  of  Flour,  as  much  Milk 
as  will  moiften  it  with  the  Eggs,  Salt,  Nutmeg,  and 
Sugar  |  feafon  it  to  yourTafte,  and  boil  it,  fays  ftie^ 
nine  Hours  with  your  Meat, 

What  is  there  in  this  Pudding  that  can  endure 
nine  Hours  boiling;  the  Calves  Feet  mu  ft  be  tender 
boiPd,  or  they  will  not  mince  fine ;  the  fmall  fhred 
Suet  needs  very  little  boiling,  the  Handful  of  Flour, 
the  Crumbs  of  the  Half-penny  Loaf  grated,  Eggs, 
Fruit  and  all  together,  feems  to  me  not  to  require 
above  an  Hour’s  boiling;  and  if  it  boils  Nine,  what 
will  it  be  then,  or  what  Limb  of  the  Bullock  can 
ftand  nine  Hours  boiling,  and  keep  whole  ? 

In  Page  13d,  Is  Ham  Pye :  The  Teacher  bids, 
take  fome  cold  boil’d  Ham,  and  flice  it  about  half 
an  Inch  thick,  to  make  a  good  Cruft,  and  thick, 
over  the  Difh,  and  lay  a  Lair  of  Ham,  fhakeTepper 
oyer  it ;  then  lay  a  large  young  Fowl  on  the  Ham, 
with  Yolks  of  Eggs  hard  boil’d;  and  coverall  with 
Ham,  and  more  Pepper  to  be  (baked  on  ;  then  put  on 
the  Top-cruft ;  bake  it  well,  and  when  it  comes  out 
of  the  Oven,  fill  it  with  rich  Beef-gravy  :  Adds,  that 
a  frefli  Ham  will  not  be  fo  tender :  So,  fays  (he,  I 
always  boil  my  Flam  one  Day  and  bring  it  to  Table 
the  next  Day  I  make  a  Pye  of  it :  It  does  better 
than  an  unboil’d  Ham. 

But,  I  lay,  the  Teacher  might  as  reafonably  % 
that  a  Leg  of  Mutton  ftiould  be  firft  boil’d,  and 
the  next  Day  made  into  a  Pye,  as  to  boil  the  Ham, 
and  then  to  bake  it :  As  to  her  own  fhe  might  or¬ 
der  it  her  own  Way,  but  when  her  Orders  are  ge¬ 
neral,  her  Judgment  ftiould  have  been  better  in  Ham 
Pye  making. 
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In  Page  19$,  Is  to  make  a  Yorkjhire  Chriftmas  Pye; 
A  Bufhel  of  Flour  is  to  be  made  into  a  landing 
Cruft  *  which  according  to  her  Directions  in  Page 
I4f,  for  Standing  Crufts  will  take  24  Pounds  of  But¬ 
ter  5  a  Turkey,  Goofe,  Fowl,  Partridge,  and  a  Pi¬ 
geon,  are  to  be  boned,  and  put  one  within  ano¬ 
ther,  and  all  to  be  put  into  a  large  Turkey  >  Black- 
pepper,  Nutmeg,  and  Mace  of  each  half  an  Ounce, 
Cloves  a  quarter  of  an  Ounce,  two  Spoonfuls  of  Salt  $ 
this  great  Turkey  is  laid  in  the  Cruft,  to  look  like  a 
whole  one  >  then  is  a  Hare  cut  to  Pieces,  and  laid 
on  one  Side  5  on  the  other  Side  Woodcocks,  Moor- 
game,  and  what  Sort  of  wild  Fowl  you  can  get: 
All  to  be  feafoned  well,  and  laid  clofe  %  four  Pounds 
of  Butter  at  leaft  is  to  be  put  into  this  Pye,  and  a 
very  thick  Lid  to  be  laid  on  j  and  it  muft,  fays  fhe, 
have  a  very  hot  Oven,  and  will  take  at  leaft  four 
Hours  baking. 

I  fttould  think  that  a  Pye  with  fuch  a  Cruft,  and 
fo  well  filled,  would  take  fourteen  Hours,  if  the 
Walls  flood  *,  which  in  my  Opinion  is  impoffible,  for 
the  great  Quantity  of  Butter  fhe  orders  her  Hand¬ 
ing  Crufts  without  Water,  or  as  little  as  you  can 
'when  you  skim  it  off,  lays  fliej  fo  this  greafy  Cruft 
4b  well  filled,  and  four  Pounds  of  Butter  put  over 
-all,  muft  make  fuch  a  Stench  in  the  Oven,  as  would 
bring  down  the  Pye  j  and  if  it  was  fet  whole  into 
the  Oven,  it  muft  come  out  in  Parcels  5  and  I  think 
I  could  make  a  Corporation  Feaft  of  the  Expence 
of  this  Yorkjhire  Chriftmas  Pye. 

In  Page  144,  is  P aft e  for  Parts.  Take  one  Pound 
of  Flour,  three  Quarters  of  a  Pound  of  Butter  $  mixt 
and  beat  well  with  a  Rolling-pin. 

Another  Sort  of  Pafte  for  Parts,  which  is  Butter, 
Flour,  and  Sugar,  of  each  half  a  Pounds  mixt  and 
well  beat  with  a  Rolling-pin,  and  then  roll  it  out. 

But,  I  fay,  the  half  Pound  of  Flour  is  fo  far  out¬ 
match’d  with  the  Sugar  and  Butter,  that  the  igno¬ 
rant 
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yanc  Girl  muft  exceed  me  in  Paftry,  if  fhe  can  roll 
out  a  Lid  for  a  Tart,  as  {he  is  directed  by  her 
Teacher. 

In  Page  I4f,  Is  a  Dripping  Cruft :  She  orders  a 
Pound  and  a  Half  of  Beef-drippings  to  be  boil’d  up 
five  Times  in  Water,  and  fet  to  coolj  then  to  work 
it  up  well  in  three  Pounds  of  Flour  as  fine  as  you 
can,  and  make  it  up  into  Pafte  with  cold  Water: 
It  makes  a  very  fine  Cruft,  fays  file,  of  the  Sort.  Say 
I,  which  Sort  I  would  not  willingly  recommend  to 
delicate  Ladies  Stomachs. 

Next  follows  A  Cruft  for  Cuftards :  Take  eight 
Ounces  of  Flour,  to  fix  Ounces  of  Butter,  three 
Spoonfuls  of  Cream,  mix  all  together,  and  let  them 
fiand  a  Quarter  of  an  Hour^  then  work  it  up  and 
down,  and  roll  it  thin.  For  my  Part,  I  cannot  find 
out  the  meaning  of  this  up  and  down  Cultard  Cruft. 

And  next  is ,  Pafte  for  Crackling  Crufts .  This  Cruft 
is  to  be  made  of  four  Handfuls  of  Almonds,  throw 
them  into  Water,  dry  them  with  a  Cloth,  and  pound 
them  in  a  Mortar  very  fine,  with  a  little  Orange- 
flower- water,  and  the  White  of  an  Egg*,  all  robe  well 
pounded,  and  put  through  a  coarfe  Hair-fieve,  to 
clear  them  from  all  the  Lumps  or  Clods,  fays  file  j 
then  fp read  it  on  a  Difii  till  it  is  very  pliable  p  let  it 
fland  a  while,  and  then  roll  out  a  Piece  for  the  Un¬ 
der-cruft,  and  dry  it  in  the  Oven  in  the  Pye-pan, 
while  other  Paftry-works  are  a  making,  as  Knots, 
Cyphers,  &c.  for  garnifhing  your  Fyes. 

This  is  very  odd  Paftry-cookery  for  the  Ignorant 
to  be  improv’d  by,  for  their  Teacher  has  left  them 
in  the  Dark  as  to  the  finifhing  this  Pye,  by  putting  the 
Under-cruft  into  the  Pye-pan,  and  fetting  it  in  the 
Oven  to  dry  j  but  does  not  tell  them  what  this  Un¬ 
der-cruft  is  to  be  filled  with,  or  how,  or  in  what 
Manner  they  are  to  proceed  with  this  Pye  :  1  can 
fee  nothing  fhe  defigns  for  it,  but  Knots  and  Cy¬ 
phers  for  garnilhiing,  to  this  Under-cruft  fo  1  call 
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it  a  Cypher  Pye,  which  in  reality  it  muff;  be  §  for 
if  there  is  a  Paftry-cook  in  England  that  can  make 
this  Pafte  fo  pliable,  (as  fhe  calls  it)  fo  as  to  raife 
either  Tart  or  Pye,  or  to  turn  either  out  of  a  Pans 
I  have  loll  my  Judgment; 

In  Page  i  <56,  Is  to  drift  a  Brace  of  Carp.  This 
Teacher  bids  boil  the  Carp  in  Salt  and  Water  5  and 
for  Sauce  a  Pint  of  hale  Beer,  and  a  Pint  of  Red- 
wine  j  fhe  adds,  Mace,  Cloves,  Nutmeg,  Pepper,  O- 
nion,  Sweet-herbs,  Anchovy,  Horfe-raddifh,  Cat¬ 
chup,  Mufhroom-pickle,  and  a  Quarter  of  a  Pound 
of  Butter; 

Certainly  the  Pint  of  Red- wine  and  the  Pint  of 
ftale  Beer  boil’d  with  fo  much  hot  Spice,  would 
fuddle  the  Brace  of  Carp  5  yet  this  Teacher  has  or¬ 
dered  two  baked  Carp  to  be  put  into  a  Pan,  with 
a  Bottle  of  White-wine,  and  as  many  Ingredients 
as  is  above  prefcribed. 

A  nd ,  To  fry  Tench ;  She  gives  a  whole  Page  of  ftich 
Inconfiftences  of  Cream,  Eggs,  Bread,  Herbs  and 
Spices,  Gravy,  Wine,  £5^.  and  after  all,  fays, 
you  may  drefs  them  juft  as  you  do  Carp. 

Next  is,  To  roaft  a  Cod's  Head:  The  Teacher  bids, 
after  the  Head  is  clean  wafh’d,  to  fait  it  and  lay  it 
in  a  Stew-pan  before  the  Fire,  with  fomething  be¬ 
hind  it  that  the  Fire  may  roaft  it;  and  all  the  Water 
that  comes  from  it  the  fir  ft  half  Hour  throw  away  % 
then  ftrew  on  Nutmeg,  Cloves,  Mace,  Salt,  and 
floury  then  to  be  bailed  with  Butter:  When  that 
has  lain  lomeTime,  fealon  and  Hour  it,  bafte  the  0- 
ther  Side  the  fame  Way  5  turn /it  often,  and  bafte 
it  wit n  Crumbs  of  Bread:  It  it  is  a  large  Head,  it 
will  take  four  or  five  Hours  baking,  fays  fhe  5  have 
ready  melted  Butter,  fome  of  the  Fifh  Liver  bruifed, 
and  an  Anchovy  mixt  well  with  two  Yolks  of  Eggs 5 
men  to  be  lira  in  d  through  a  Sieve,  and  put  into 
'  the  Sauce- pan  again  5  add  Shrimps,  pickled  Cockles, 
Red-wine,  and  the  Juice  of  a  Lemon  5  pour  it  into 
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the  Pan  the  Head  was  mailed  in,  and  ftir  it  all  to¬ 
gether,  and  pour  it  into  the  Sauce-pan  j  keep  it 
ftirring,  let  it  boil,  and  pour  it  into  a  Baton:  Gar- 
nifti  the  Head  with  fry’d  Fifh,  Lemon,  and  Horfe- 
raddifli. 

Five  Hours  mailing  a  Cod’s  Head  would  make 
it  more  fit  to  grind  in  a  Mill,  than  to  fend  up  to 
a  Lady’s  Table.  The  Teacher  bids,  at  the  firft 
laying  down,  to  turn  it  often:  It  would  be  a  very 
great  Wonder  if  the  ignorant  Hand  did  not  turn  it 
cvut|of  its  natural  Shape  in  four  or  five  Hours  $  in 
which  Time  file  did  not  confider  how  many  Cin¬ 
ders  the  Pan  it  was  maftcid  in  would  catch  j  nay, 
the  very  Crumbs  it  was  bailed  with  would  road  to 
Cinders  in  that  Space  of  Time*  yet  has  this  Teach¬ 
er  bid,  pour  in  all  her  tofs’d-up  Sauce  into  this. Pan, 
and  pour  it  into  the  Sauce-pan  again,  and  boil  it 
all  together  y  and,  I  only  ask,  would  not  the  Yolks 
of  Eggs  break  the  Sauce?  But  it  could  not  fpoil 
the  Head,  becaufe  that  has  been  done  already. 

In  Page  176,  To  broil  Haddocks ,  when  they,  are  in 
high  Perfefiion:  She  bids  gut  and  wail)  them  clean, 
but  don’t  lip  open  their  Bellies  y  take  out  the  Guts 
and  Gills,  and  if  there  be  Roes  or  Livers  take 
them  out,  but  put  them  in  agdn  y  flour  them 
well,  have  a  clear  good  Fire  and  clean  G rate* ran, 
let  it  be  hot  y  lay  them  on,  and  turn  them  quick  two 
or  three  Times  for  fear  of  flicking,  and  let  one  Side 
be  enough  >  then  turn  the  other. 

This  Teacher  is  as  far  out  of  the  Art  of  Cookery 
in  broiling  Haddocks,  as  in  mailing  a  Cod’s  Head : 
Firft,  inputting  the  Roes  and  Livers  into  their  Bellies  y 
Secondly,  in  flouring  them,  and  turning  them  quick 
at  firft  on  the  Grateiron  y  for  when  Haddocks  are 
in  high  Perfection,  I  will  lay  a  Wager  to  broil  a 
Haddock  as  toon  as  any  Cook  in  England  will  broil 
the  Roe :  Then  what  muft  the  Haddock  be,  if  it 
is  to  broil  till  the  Roe  within  it  be  enough?  And 
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as  for  flouring  and  turning  it  fovery  foon,  this  would 
cement  it  to  the  Grateiron;  but  if  fhe  would  broil 
the  Fifli  whole,  inftead  of  Flour,  lay  on  plenty  of 
Salt,  and  don’t  turn  it  till  it’s  half  broil’d,;  then  turn 
it,  and  broil  the  other  Side. 

In  Page  ifo,  Is  to  make  a  Scats  or  Thornhack  Soop ; 
Take  two  Pounds  of  Scate  or  Thornback,  which  is 
to  be  skin’d  and  boil’d  in  fix  Quarts  of  Watery 
when  ’tis  enough  take  it  up,  pick  off  the  Flefh 
and  lay  it  by  5  put  in  the  Bones  again,  and  take  two 
Pounds  of  any  other  Fifh,  Lemon-peal,  Sweet-herbs, 
Pepper,  Mace,  Horfe-raddifh,  a  Cruft  of  Bread,  and 
Parfiey,  boil  it  to  two  Qiiarts;  ftrain  it  off,  and 
add  an  Ounce  of  Vermicelli,  and  fct  it  to  boil  5  and 
in  the  mean  Time  take  a  French  Roll,  cut  a  little 
Hole  in  the  Top,  fry  the  Cruft  brown  in  Batter; 
take  the  Flefh  off  the  Fifh  you  laid  by,  and  put  it  in¬ 
to  a  Sauce-pan,  with  three  Spoonfuls  of  the  Soop, 
Flour  and  Butter,  Pepper?  and  Salt  5  ftiake  them  all 
together  in  a  Sauce-pan  till  it  is  quite  thick  5  then 
fill  the  Roll  with  it,  pour  your  Soop  into  theDifh, 
and  let  the  Roll  fwim  in  the  Middle. 

As  the  Roll  is  filled  with  Fifh,  file  gives  it  Leave 
to  fwim,  though  file  had  robb'd  the  Fifh  of  Fins, 
Skin  and  Bones,  fo  that  it  could  not  fwim,  neither 
would  it  let  the  French  Roll  fwim  ;  therefore  it  muft 
be  contented  to  ftand  upon  its  own  Bottom. 

In  Page  i6f,  She  bids,  Make  a  Hedge-hog  thus 
for  Change :  Two  Qparts  of  Almonds  blanched,  and 
beat  in  a  Mortar  with  Canary  and  Orange- flower- 
water,  two  Spoonfuls  of  the  Tindcure  of  Saffron, 
two  Spoonfuls  of  Sorrel-juice;  beat  them  into  a  fine 
Kifte,  put  in  half  a  Pound  of  melted  Butter,  Nut¬ 
meg,  Mace,  Citron,  and  Orange,  of  each  an  Ounce, 
twelve  Eggs,  half  the  Whites  beat  up  and  mixed  in 
half  a  Pint  of  Cream,  a  Pound  of  double-refined  Su¬ 
gar,  and  work  it  up  all  together;  if  it  be  not  ftiff 
enough  to  make  into  the  Form  you  would  have  it, 
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you  mu  ft  have  a  Mould  for  it;  butter  it  well,  then 
put  in  the  Ingredients  and  bake  it  :  But,  fays  fhe, 
the  Mould  raull  be  made  in  fuch  a  Manner  as  to 
have  the  Head  peeping  out,  when  it  comes  out  of 
the  Oven. 

A  Mechanical  Head  requires  well  furniftied  Gar- 
rets,  left:  the  Schemes  run  as  confufed  as  her  Way 
to  make  the  Hedge-hog  for  Change,  with  fuch  an 
odd  Jumble  as  fets  forth  the  Excellency  of  this 
Teacher’s  Tafte  and  Judgment :  Now,  I  pray,  what 
Manner  of  Right  hath  the  Tincture  of  Saffron,  Sor¬ 
rel-juice^  Nutmeg,  Mace,  Eggs,  or  Cream  in  the 
Hedge-hog,  baked  or  boiled  in  a  Mould?  If  it  were 
either  reafonable  that  the  Mould  fhould  be  to  make 
after  the  Hog  was  made;  or,  where  can  you  find 
an  Artift  to  make  the  Head  peep  out  in  the  baking? 
Befides,  file  fays,  you  may  leave  out  the  Saffron, 
and  make  it  up  like  Chickens,  or  in  any  Shape  you 
pleafe ;  or  alter  the  Sauce  to  your  Fancy.  Butter, 
Sugar,  and  White- wine  is  a  pretty  Sauce  for  either 
baked  or  boiled;  or  you  may  make  the  Sauce  of 
what  Colour  you  pleafe;  or  put  it  into  a  Mould 
with  half  a  Pound  of  Currans,  and  boil  it  for  a  Pud¬ 
ding:  You  may  ufe  Cocheneal  inftead  of  Saffron. 
She  adds,  Roch-allum  and  Cocheneal  boiled  in  Wa¬ 
ter :  This,  fays  file,  is  to  mix  Sauces  with ;  her  Or¬ 
ders  are  to  make  it  up  like  Chickens,  or  in  any 
Shape  you  pleafe.  Now,  fuppofe  it  was.  ipade  in 
the  Effigy  of  the  Lady  Teacher,  garnifiied  with 
Cocheneal,  Roch-allum,  Saffron,  and  Sorrel,  and 
what  other  Colours  the  Artift  fancies.  S  he  mu  ft 
deferve  garniftiing  that  puts  Roch-allum  in  Sauces; 
for  Roch-allum  is  an  excellent  Ingredient  in  tanning 
Leather  for  Breeches;  Dyers  likewife  fet  their  Co¬ 
lours  with  it;  and  fo  does  the  Lady  Teacher  fet 
Stomachs  with  it. 

In  Page  180,  To  farce  Eels-,  with  White- fauce:  The 
Fiefh  is  to  be  picked  off  the  Bone  of  the  Eel;  the 
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Head  to  be  left  whole  5  the  Flefh  is  to  be  beat  in  a 
Mortar  fine,  with  half  the  Quantity  of  Crumbs  of 
Bread,  Truffles,  Anchovies,  Pepper,  Nutmeg,  and 
Mufhrooms,  mix’d  well  with  Cream  with  your 
Hand,  and  lay  it  on  the  Bonei  but  to  make  it  in 
the  Shape  of  an  Eel,  and  bake  it:  For  Sauce  have 
half  a  Pint  of  Cream,  and  a  quarter  of  a  Pound  of 
Butter  5  ftir  one  W ay  till  it  is  thick,  and  pour  it  o- 
ver  the  Eel. 

To  thicken  the  half  Pound  of  Butter  this  Teach¬ 
er  has  ordered  a  Handful  of  Flour,  and  to  thicken 
a  quarter  of  a  Pound  of  Butter,  there  is  half  a 
Pint  of  Cream  ordered,  to  ftir  one  Way  tiHit  is  thick. 
Ip  mu  ft  not  be  ftirred  over  the  Fire  to  be  made 
thick,  for  that  wffl  fh or dy  make  it  thin,  and  the 
Butter  will  be  Upperaioft  j  but  in  Cafe  it  is  thick, 
where  to  find  a  Stomach  that  can  digeft  Cream  and 
a  farced  Eel  minted  with  Cream,  in  the  above  very 
odd  Manner,  1  know  not. 

In  Page  1 84,  Is  to  make  a  Collar  of  Fijh  in  Ragoo , 
to  look  like  a  Bredfl  of  Veal  Collar'd:  A  Force-meat 
made  of  a  large  Eel,  a  Turhutt,  Scare,  or  Thorn- 
back  is  to  be  laid  oil  a  DrefTer  j  take  away  all  the 
Bones  and  Fins,  the  Fifli  to  be  covered  with  the 
Farce  $  then  roll  it  up  tight,  and  open  the  Eel  Skin, 
and  bind  the  Collar  with  it  nicely,  fo  that  it  may 
be  flat  Top  and  Bottom  to  ftand  well  in  the  Difh  j 
then  is  an  Earthen-difh  to  be  buttered,  upon  which 
let  the  Collar  upright,  flour  and  butter  it ;  let  it  be 
well  baked,  but  take  great  Care  it  is  not  broken. 

So  if  the  Maid  by  her  Teacher’s  Order  takes  a 
Turbupt,  and  accordingly  rolls  it  up  tight  with  this 
Eel’s  Skin,  which  mull  be  a  long  one,  for  fueh  a 
Roll  will  take  a  Skin  a  Yard  and  half  long:  So  fhe 
lets  this  Collar  upright  in  the  Oven,  but  as  foon  as 
the  Heat  does  pierce  the  Eel  Skin,  crack  it  goes* 
and  this  upright  Collar  may  ftand  or  fall,  for  the 
Eel  Skin  is  no  longer  a  Bandage  for  it ,  and  inftead 
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of  a  Collar  like  a  roll’d  Bread;  of  Veal,  fhe  may 
be  difappointed  with  a  broken  Diih  of  Fifh  Farce 
altogether,  and  learn  by  Experience  never  to  truft 
a  Collar  of  Turbutt  with  an  Eel  Skin  Bandage  again. 

In  Page  x88,  is,  To  Ragoo  Oyfters :  This  Teacher 
bids,  take  a  Quart  of  the  iargeft  Oyfters  you  can 
get,  wa£h  them,  fave  their  Liquor  and  make  a  Bat¬ 
ter  thus  5  take  two  Yolks  of  Eggs,  grate  half  a  Nut¬ 
meg,  Lemon-peal  cut  fmall,  a  good  deal  of  Parfley 
a  Spoonful  of  Spinage-juice,  two  Spoonfuls  of  Cream 
or  Milk  ;  beat  all  well  up  with  Flour  to  a  thick 
Batter;  have  ready  fome  Butter  in  a  Stew-pan,  and 
dip  them  one  by  one  in  the  Batter;  then  have 
Crumbs  of  Bread,  and  roll  them  in  it ;  fry  them 
quick  ;  and  brown  fome  with  the  Crumbs  of  Bread 
and  fome  without ;  then  have  ready  a  Quart  of 
Chefnuts  fheel’d,  fry  them,  rub  Butter  and  Flour  all 
over  the  Pan;  and  when  it  is  thick,  then  put  in  the 
Oyfter  Liquor,  four  Blades  of  Mace,  Piftaco  Nuts 
fheel’d  ;  let  them  boil,  then  put  in  the  Chefnuts 
and  half  a  Pint  of  Wine;  have  in  readinefs  the  Yolks 
of  two  Eggs  beat  up  with  four  Spoonfuls  of  Cream 
ibr  all  together ;  and  when  it  is  thick  lay  the  Oyfters 
in  the  Dilh,  and  pour  the  Ragoo  over  them. 

As  much  as  to  fay,  fmother  the  Oyfters  with 
Hodge-podge  made  of  Oyfter-liquor,  Butter  and 
Flour  to  make  it  thick.  Yolks  of  Eggs  and  Cream 
to  maite  it  thicker,  Chefnuts,  and  Piftaco  Nuts 
fuddled  with  Wine,  all  to  fmother  the  Quart  of 
large  Oyfters;  which  upon  their  own  Shells  might 
■appear  at  a  Nobleman’s  Table,  and  create  an  Appe¬ 
tite  ;  but  as  fhe  ragoos  them,  creates  great  Trouble 
to  the  Cook,  extravagant  Expence  to  the  Mailer 
and  deftroys  Appetite:  And  as  to  her  thick  Batter 
of  Cream,  Eggs,  Spinage-juice,  and  all  the  reft  of 
nor  various  Mixtures,  it  may  be  Labour  in  vain  •  al¬ 
though  file  dips  the  Oyfters  in  the  Batter,  and  ’rolls 
them  in  Crumbs  of  Breads  yet  ten  to  one  but  thev 
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make  an  Rfcape  out  of  the  Batter,  and  come  out  of 
the  Frying  a  plain  Oyfter.  If  I  fend  up  Oyfters  in 
Mafquerade,  I  put  a  Coat  on  them,  and  takes  great 
Care  to  button  it  well,  left  my  flippery  Chaps  play 
me  the  Slip,  and  make  their  Efcape. 

In  Page  201,  Is  to  fry  Eggs  as  round  as  Balls: 
Three  Pints  of  clarified  Butter  is  to  be  put  into  a 
deep  Frying-pan,  to  be  ftirred  with  a  Stick  till  it 
runs  round  like  a  Whirlpool  5  then  is  an  Eg g  to  be 
dropt  into  the  Middle  of  it,  and  made  as  hard  as 
potch’d  Eggs  5  fo  whirl  it  on  a  Difh  before  the 
Fire:  They  keep  hot,  fays  {he,  half  an  Hour  and 
be  foft  3  fo  you  may  do  as  many  as  you  pleafe :  Adds, 
you  may  ferve  thofe  with  what  you  pleafe,  but  no¬ 
thing  better  than  ftew’d  Spinage  j  garnifh  with 
Orange,  fays  {he. 

I  fay  thofe  Eggs  will  not  be  as  round  as  Balls  are, 
as  they  are  to  lie  on  a  Difh  half  an  Hour  and  be 
foft:  Now  had  {he  boiled  them  in  this  Whirlpool 
till  they  had  been  as  hard  as  Stones,  they  might 
have  been  as  round  as  Balls  5  but  file  has  but  made 
a  Difh  of  fry’d  Eggs  and  Spinage:  And  a  Difti  of 
potched  Eggs  and  Spinage  would  exceed  them  for 
Beauty,  and  moreover  would  fave  fix  Pound  of  But¬ 
ter  5  for  three  Pints  of  clarified  Butter  will  require 
fix  London  Butter  Pounds :  In  the  next  Place  how 
far  does  file  come  ftiort  in  Regard  of  the  fix  Pounds 
of  Butter  to  fry  the  twelve  Eggs,  concerning  which 
file  makes  fo  much  ado  in  her  Preface,  in  exclaim- 
ing  againft  the  Extravagance  of  French  Cooks  5  be¬ 
sides,  when  twelve  Eggs  are  whirled  out  feparately 
one  by  one,  the  clarified  Boiling  like  a  Whirlpool 
would  become  fo  black,  as  it  would  not  make  ano¬ 
ther  Difh'.  Now,  had  this  Teacher  ordered  the 
Eggs  to  be  potched  and  fpinaged,  {he  would  have 
laved  the  Servant  a  vaft  deal  of  Trouble,  the  Ma¬ 
iler  Abundance  of  Butter,  and  me  fufficient  Laugh¬ 
ing  at  the  Whirlpool! 
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To  make  a  grand  Difh  of  Eggs :  To  break  as  manv 
Eggs  as  the  Yolks  will  fill  a  Pint-bafon,  the  Whites 
by  themfelves,  tie  the  Yolks  by  themfelvesin  a  Blad¬ 
der  round,  boil  them  hard}  then  have  a  wooden 

n  nT1  *?°^s  a  Ol?art5  ma(^e  like  two  Butter- 
ddhes,  but  in  the  Shape  of  an  Egg,  with  a  Hole 

m  the  Top}  a  String  is  to  be  run  through  theBlad- 
der,  and  a  Quarter  of  a  Yard  is  to  hang  out  at  one 
cu-  String  is  to  be  drawn  through  the  Hole 
,  tnis  Difh,  and  then  boiled}  the  Yolks  put  in,  and 
the  two  Difhes  clapt  together  and  tied  clofe,  and 
wtth  a  fine  Tunnel  pour  in  the  Whites  through 
the  Hole,  which  is  to  be  flopt  clofe,  and  boiled 
ir  a”  ,  our  5  then  °Pen  it  and  cut  the  String 

n  oi. Then  Put  twenty  Whites  into  two  Bladders  in 
the  Shape  of  Eggs,  boil  them  hard,  and  cut  one  in 
two  Long-ways  and  one  Crofs-ways,  and  with  a 
lharp  Knife  cut  out  fome  of  the  White  in  the  Mid- 
,  the  two  long  Halfs  on  each  Side,  with  the 
hollow  Part  uppermoft,  and  the  two  round  flat  be- 
tween  Take  an  Ounce  of  Truffles  and  Morels,  a 
Pmt  offrefltMufhroomSjajill  of  pickled  Mufhrooms, 
all  chopt  fmall :  Boil/ixteen  of  the  Yolks  hard  and 
chop  them }  mix  them  with  the  other  Ingredients,  and 
thicken  it  with  a  Lump  of  Butter  rolled  in  Flour, 
making  your  Pan  round  till  it  be  hot  and  thick 
fays  lhe:  Then  fill  the  two  Rounds  with  this,  turn 
them  down  again,  and  fill  the  two  long  ones }  and 
what  remains  keep  in  the  Sauce-pan :  Add  a  Pint  of 
Cream,  a  quarter  of  a  Pound  of  Butter,  the  other 
four  Yolks  beat  up  in  a  Jill  of  White  -wine,  a  Till 
or  pickled  Mufhrooms,  Mace  and  Nutmeg  *  put  all 
together,  and  ftir  all  one  Way  till  it  is  Thick  and 
fine}  then  pour  it  all  over,  and  garnifh  with  notched 
Lemon.  This,  fays  fhe,  is  a  grand  Difh  for  a  fe- 
cond  Courfe ;  or  in  cafe  you  fhould  mix  it  with 
Red-wine  and  Butter,  it  will  do  for  a  firft  Courfe. 
The  two  Butter-diihes,  by  my  Calculation,  will 
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take  fourteen  Tggs j  for  feven  Hen  Eggs  I  have 
frequently  found  by  Experience  to  weigh  a  Poundj 
then  are  there  twenty  Whites  hard  boiled,  and fome 
of  the  Middle  cut  out :  Altho’  the  Teacher  might 
have  made  a  more  natural  Figure,  and  occafioned 
far  lefs  Trouble,  by  ordering  two  Goofe  Eggs  to 
have  been  hard  boiled,  cut  Crofs  and  Long-ways, 
and  the  Yolks  would  have  turned  out  with  more 
Eafc  than  a  Knife  could  cut  out  the  Whites  3  and 
two  Goofe  Eggs  will  be  as  big  each  as  thefe  ten 
Whites  in  each  Bladder:  Now  I  compute  the  twenty 
Whites  of  Eggs  to  be  equal  with  the  Bulk  of  ten 
Eggs  3  the  Bulk  of  Three  is  cut  out  of  the  Middle 
of  the  four  Halves  3  fo  there  remains  the  Bulk  of 
feven  Eggs,  which  added  to  the  other  Fourteen,  will 
make  Twenty-one:  To  which  there  is  for  Sauce,  a 
Quart  of  Mufhrooms,  an  Ounce  of  Truffles  and  Mo¬ 
rels,  a  Pint  of  Cream,  a  jail  of  White-wine,  fixteen 
Yolks  of  Eggs  boil’d  hard  and  cut  final],  which  will 
fill  a  Wine-quart,  of  Flour,  of  the  Yolks,  the  But¬ 
ter  boil’d  in  Flour,  I  think  at  lead  mud  be  a  Pound, 
whereby  the  Sauce  will  be  fo  thick,  as  that' a  Spoon 
may  Hand  m  the  Middle  of  the  Sauce-pan  3  and 
withal  to  add  more  to  this  thick  Sauce,  fhe  bids 
four  Yolks  more  be  beaten  up  3  fo  that  thefe  twenty 
Yolks  make  this  grand  Difh  of  Eggs  extravagantly 
abound  with  Mixtures :  The  Quart  of  Mufhrooms 
might  indeed  have  graced  twenty  D idles  3  the  Truf¬ 
fles  and  Morels  ten  D idles  3  the  Pint  of  Cream  with 
part  of  the  Yolks,  helped  to  have  made  a  very  good 
Cultard- pudding  3  the  White-wine  and  all  the  Sea- 
foning,  fee  by  for  other  Ufcs3  and  part  of  the  But¬ 
ter  and  Eggs  (by  Way  of  butter’d  Eggs,)  would 
have  laved  much  Cod:  and  Trouble,  and  made  a 
better  Difh:  For  the  Task  is  hard  enough  for  the 
Difhcr,  to  make  out  of  a  Quart  Wooden-bowl  two 
Butter-difhes  in  the  Shape  of  an  Egg,  and  withal  to 
bold  a  Quart  of  Eggs.  Reafon  is  a  noble  Mi  ft  refs 

in 


[  TP  1 

in  Cookery  3  and  where  file  does  not  bear  Rule,  how 
mean  and  contemptible  does  an  Author  appear  in 
the  Eyes  of  the  World, 

In  Page  zj  1,  Is  a  French  Barley  Pudding .  A  Quart 
of  Cream  put  to  fix  Eggs  well  beaten,  half  of  the 
Whites  fweeten  to  your  Palate,  a  little  Orange  Flower- 
water,  a  Pound  of  melted  Butter,  fix  Handfuls  of 
French  Barley,  that  has  been  boiled  tender  in  Milk,, 
butter  a  Diili  and  pour  it  in  3  it  will  take  as  much 
baking  as  a  Venifon- pally. 

But  a  Vemfon-pafty  will  take  three  Hours  baking, 
and  there  is  nothing  in  that  Pudding  which  requires 
above  three  Quarters  of  an  Hour  baking;  If  the 
Butter  be  left  out  and  three  more  Eggs.,  it  will  be¬ 
come  a  good  Pudding  3  but  it  will  be  out  of  the 
Power  of  the  tender  boiled  Barley  and  Eggs  to  bind 
the  Quart  of  Cream  and  Pound  of  Butter  together; 
fo  that  there  will  be  a  Well  of  Oil  iwimming  up¬ 
on  the  Barley.  J 

Next  is,  An  Apple  Pudding:  To  boil  twelve  large 
Pippins,  aiter  .pared  and  cored,  in  four  Spoonfuls  of 
Water  3  and  when  they  are  foft  and  thick,  ib'r  in  a 
quarter  of  a  Pound  of  Butter,  a  Pound  of  Loaf-fin 
gar,  the  Juice  of  three  Lemons.,  the  Peal  of  two 
beat  in  a  Mortar,  the  Yolks  of  eight  Eggs. 

Now,  my  own  Reafon  tells  me,  that  twelve  Pip¬ 
pins  mull  certainly  carry  along  with  them  Sharpnefs 
fufficient  without  the  Juice  of  three  Lemons:  As  al- 
fo,  that  the  bitter  Peal  of  two  Lemons  will  be  too 
much  bitter  for  twelve  Pippins.  I  likewife  aver  that 
a  Pound  of  Loaf-fugar  is  too  fwect3  fo  that  this  is, 
what  I  may  juftly  call,  a  four-bit  ter- fweet  JPudding. 
A  Spoonful  Pudding  is  fomething  odd  3  that  is,  a 
Spoonful  of  Flour,  a  Spoonful  of  Milk,  and  an  Egg  : 
Now,  there  fhould  have  been  alfo  a  Cockle- (hell  to 
boil  it  in. 

In  the  Pudding  Chapter  there  are  eleven  different 
Puddings  mentioned.  In  the  Fail-dinner  Chapter 
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there  are  Fifty-nine.  In  the  Sea  Captains  Chapter 
there  are  eight  Puddings,  in  all  Seventy-eight  y  ma¬ 
ny  of  them  repeated  three,  four,  five,  or  fix  Times 
over,  infomucn  that  fome  of  them  would  make  one 
fick  of  Pudding  5  in  this  Fail  Chapter  are  eighteen 
Pyes,  and  a  Multitude  of  them  very  odd  ones^  one 
more  particular  than  the  reft,  altho’  Abundance  of 
them  exceeding  miferable:  I  fhall  however  lay  open 
the  furfeiting  Quality  of  one,  viz.  A  Salt-fijh  Pye : 
Fake  a  Side  of  Salt-fifh,  fteep  and  boil  it,  then 
pick  it  clean  from  the  Bones  and  mince  it  ftnall  -y 
boil  a  Quart  of  new  Milk  with  the  Crumbs  of  French 
Rolls,  and  ftir  in  a  Pound  of  Butter,  and  the  Salt- 
fifti,  with  Parfley,  Nutmeg,  Pepper,  and  three 
Spoonfuls  of  Muftard  5  lay  a  good  Cruft  all  over 
your  Diffi,  and  cover  it  up  and  bake  it  an  Hour. 
.Let  the  Reader  confider  whether  this  Salt-fifti  Pye 
deferves  a  good  Cruft  or  no  ? 

^  In  Page  240,  This  Teacher  fets  out  A  Chapter  for 
'Captains  of  Ships  to  make  Catchup .*  Which  feem§ 
to  offer  Indignity  to  thefe  brave  Gentlemen, 
who  are  the  only  Supports  of  the  Nation,  and 
Guardians  from  foreign  Aftaults  and  Invafions  j  that 
venture  their  Lives  to  bring  Home  rich  Rubies, 
jewels,  and  grand  Apparel  to  adorn  Ladies  with; 

e  all  the  choiceft  Rarities  which  e~ 
very  Nation  can  afford  to  grace  their  Tables  with  5 
and  all  choice  Wines,  and  rich  Cordials  to  fupport 
their  Conftittitions:  The  Ladies  might  all  have  been 
r°  tttl^ei  s,  if  the  Sea  Captains  had  not  like- 
wife  brought  Home  Timber  to  build  them  their  Pa¬ 
laces.  To  thefe  induftrious  Bees,  the  Glory  and 
Ornament  of  the  Nation,  fire  orders  a  Gallon  offtale 
Beer,  Anchovies,  Hot-fpices,  Shalots,  and  two  Quarts 
of  large  Mufhroom-flaps  rubbed  to  Pieces}  which 
.nijjlu  ts  wc.l  liar  e  QCco  left  out,  for  it  would  not 
give  the  Gallon  of  Beer  the  leaft  Flavour  of  Mufh- 
j'eoms  j  and  ijlftead  of  making  good  Fiih-fauce  would 
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forfeit  the  Fifli.  This,  fays  fhe3  will  keep  "twenty 
Years. 

Fifh-fauce  to  keep  the  whole  Tear:  Take  twenty-four 
Anchovies,  ten  Shalots,  a  Handful  of  fcraped  Horfe- 
raddidi,  Mace,  a  Quart  of  White-wine,  fliced  Le¬ 
mon,  Cloves,  Pepper,  half  a  Pint  of  Anchovy  Li¬ 
quor,  a  Pint  of  Red- wine,  and  boil  them  all  together 
till  it  comes  to  a  Quart  *  drain  it  off,  and  two 
Spoonfuls  will  be  fufficient  for  a  Pound  of  Butter, 
lays  fhe.  And  further  adds,  it  is  a  pretty  Sauce  for 
boiled  Fowl  or  Veal,  or  in  the  Room  of  Gravy,  by 
lowering  it  with  hot  Water. 

A  Mefs  of  fuch  Gravy,  in  my  Judgment,  would 
be  a  hearty  Vomit. 

This  Lady  gives  a  Receipt  to  Pot  Dripping:  Take, 
fays  die,  fix  Pounds  of  Beef-dripping*  boil  it  eight 
Times*  all  the  Gravy  on  the  In- fide  mud  be  fcraped 
off  *  then  is  it  to  be  tin£tured  with  Bay-leaves,  Cloves, 
Pepper,  Salt,  and  drained  thro’  a  ^  ieve  into  a  Pot, 
when  quite  cold,  cover  it  up  :  Thus,  fays  fhe,  you 
may  do  what  Quantity  you  pleafe.  And  the  belt 
Way  to  keep  any  Sort  of  Dripping  is  to  turn  the 
Pot  up  fide  down,  and  then  the  Rats  cannot  get  at 
it.  She  fays,  if  it  will  keep  on  Ship-board,  it  will 
make  as  fine  PufF-pade  Crud,  as  any  Butter  can  do, 
or  Crud  for  Puddings. 

But,  I  fay,  the  Difference  betwixt  Dripping  Puff- 
pafte  and  Butter  Puff- pade,  is  as  difproportionate  as 
Pebbles  are  from  Diamonds  :  Befides,  1  can  never  a- 
gree  in  Opinion  with  the  Lady]  Teacher,  for  the 
Drippings  to  be  diipped  off,  and  that  for  two  Rca- 
fons :  Fird,  I  don’t  think  it  reafonable  that  thefe 
brave  Heroes  fhould  be  fed  with  Kitchen-duff  Pyes 
or  Puddings :  Crud  made  of  Dripping  mud  lie  hea¬ 
vy  upon  the  Stomachs  of  thefe  brave  Men,  and  can¬ 
not  but  didurb  their  a£tive  Souls.  My  fecond  Rea- 
fon  is,  that  the  Kitchen  Of-falls  are  given  to  fup- 
jport  the  Poor  by  charitable  Gentry  *  and  are  the 
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Cooks  Perquifites  in  Noblemens  Families,  which  are 
purchalM  by  the  Poor  at  a  cheaper  Rate  than  But¬ 
ter:  With  them  Dripping  may  be  a  delicious  Mor- 
lel  to  fupport  Hunger}  but  what  Lady  before  this 
Teacher  ever  found  out  futh  Virtue  in  Beef-drip- 
pmgs I  know  not,  for  the  Chance  which  they 
have  ot  catching  Cinders  and  A  flies  would  ( I  thou  Id 
think)  fee  the  Ladies  Stomachs  againft  it-  Yet 
luen  is  the  Delicacy  of  this  Lady  Teacher,  as  that 
in  her  Orders  to  bake  Filh,  fiie  bids,  lay  it  in  a 
Lnh  and  (tick  fome  Bits  of  Butter,  or  fine  Drip¬ 
ping  on  the  Filh.  And  in  Pea-foop,  file  orders  flit 
Pork  to  be  boiled  in  it.  Likewife,  orders  for  a 
1  lidding,  that  a  good  Cruft  be  made  with  Drip- 
pmgl  and  five  Pounds  of  fait  Pork  to  boil  four 
or  hve  Hours  in  this  good  Dripping  Cruft.  Nay, 
fix  Puddings  more  fhe  has  ordered,  and  not  fo  much 
as  one  Egg  amongft  them  all. 

_In  Page  zyi  h  to  pot  Pigeons  or  Fowls:  This 
I  eacner  bids  feafon  them  pretty  well  with  Pepper 
and  Salt,  and  bake  them  in  Butter  till  they  are  ten- 
dcr-  then  drain  them  from  the  Gravy,  lay  them  in 
a  Cloth  that  will  fuck  all  the  Gravy  up,  and  feafon 
them  again  with  Sale  and  Pepper,  Mace  and  Cloves : 

1  hey  are  to  be  put  down  clofe  in  a  Pot,  and  cover’d 
with  Butter  near  an  Inch  thick  above  the  Birds  • 
i  has,  lays  ihe,  you  may  do  all  Sorts  of  Fowl,  only 
wild  f' owl  fhould  be  boned. 

To  feafon  potted  Fowl  with  fo  much  hot  Spices, 
and  to  prets  out  the  Juice  or  Gravy,  fets  forth  the 
1  eacher  s  Judgment  in  cold  as  well  as  hot  Dilhcs  • 
for  next  file  pots  a  cold  Tongue,  beats  it  in  a  Mor¬ 
tar  with  melted  Butter  and  two  Anchovies  till i ts  mel- 
low ;  then  puts  it  in  Pots  and  covers  it  with  clarified 
■ “us,  fays  ftte,  you  may  do  wild  Fowl 
How  various  and  changeable  is  this  Lady,  when 
fhe  ciders  fo  much  hot  Spices  above!  but  here  fays 
iiot  one  \\  ord  of  it ;  T  wo  Anchovies  chopt  in  cold 
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Tongue  or  wild  Fowl,  would  furfeit  both :  Can  any 
Thing  eat  better  than  a  well  cured  Tongue?  or  did 
any  ever  beat  wild  Fowl  with  Anchovies  to  pot  ?  But 
flie  tells  a  fecond  and  third  Way  to  pot  Tongues, 
and  to  pot  Beef  like  Venifon*  namely,  for  eight 
Pounds  of  Beef  fhe  takes  four  Ounces  of  Salt-petre, 
four  Ounces  of  Peter-fair,  a  Pint  of  coarfe  Salt,  an 
Ounce  of  Sal-prunella  j  the  Beef  is  to  be  cut  into 
pound  Pieces  and  rubb’d  with  thefe  Salts,  to  lie  four 
Days,  turning  them  every  Day,  and  bake  them  ten¬ 
der  as  a  Chicken  >  drain  the  Gravy  from  them,  take 
out  all  the  Skins  and  Sinews  -y  pound  it  in  aMorter, 
and  mix  it  with  an  Ounce  of  Cloves  and  Mace,  three 
quarters  of  an  Ounce  of  Pepper,  and  a  Nutmeg,  all 
beat  very  fine  *  mix  all  well  with  the  Meat,  put  clari¬ 
fied  Butter  to  moiflen  it,  and  lay  it  down  in  Pots  ve¬ 
ry  hard  3  fet  it  at  theOven  Mouth  juft  to  fettle,  fays  fhe. 

Indeed,  fo  very  great  a  Heat  file  has  given  it  with 
Salts  and  hot  Seafonings,  might  require  fuch  a  fet¬ 
tling  as  it  would  not  get  in  the  Oven’s  Mouth  ;  and, 
fays  file,  cover  it  two  Inches  thick  with  clarified 
Butter :  To  this  add  eight  Pounds  of  Beef,  (there 
are  Saks  fufficient  to  colour  a  whole  Beef  red)  and 
when  it  is  baked  tender,  all  the  Sinews  <md  Skin 
taken  out,  there  will  not  be  five  Pounds  3  to  which 
file  puts  an  Ounce  of  Cloves  and  Mace  5  a  Quantity 
which  I  would  not  put  in  five  Stone  of  potted  Beef, 
and  would  make  it  eat  more  like  Venifon  than  file 
has  done. 

Next,  Page  if 4,  file  pots  Chejhire  Cheefe :  She 
pounds  three  Pounds  of  Cbefiire  Cheefe  with  half  a 
Pound  of  Sweet-butter,  half  a  Pint  of  fine  Canary, 
and  half  an  Ounce  of  Mace  beat  and  lifted  like 
a  fine  Powder  \  and  when  all  is  extremely  well  mix¬ 
ed,,  prels  it  hard  down  into  a  Gally-pot  and  fee  it 
in  a  cool  Place,  after  covering  it  with  clarified  But¬ 
ter  a  Slice  of  this,  flic  fays,  exceeds  all  the  Cream 
Cheefe  that  can  be  made :  If  file  would  have  but 
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fOTdatSurSUth’  Ae  1110111(1  haVC  added>  is  in^cnted 

Now,  I  think,  there  are  few  Perfons  who  are 
acquamted  with  Cream  Cheefe,  but  like  it  wondrous 
well ;  but  then  was  ever  powder’d  Mace  put  into 
it .  And  it  it  be  old  Chejhire  with  the  Mace,  it  would 
take  the  Skin  off  one’s  Mouth:  Was  ever  ffch  f 
Mixture  in  Cheefe  recommended  by  a  Ladv  to  ex 
ceed  Cream  Cheefe,  which  is  fo  mild  that 'not  one 
Grain  of  Salt  is  to  be  put  into  it,  if  it  be  iff  hr 
made.  So  there  is  Ten-pence  for  Mace,  to  powder- 
Nine-pence  for  a  Jill  of  rich  Canary;  half  a  Pound 
o  Butter  to  beat  into  the  Mixture,  and  a  Pound  to 

Cheefe  m°rdCr  t0  C0Verthis  Surfeit  of  potted  Chejhire 

Next,  foe  Collars  a  Breajl  of  Feal  or  a  Pk  •  And 

. the  reft  of  Ingredients,  bids,  fenny- 
loyal  to  be  put  in.  3 

Next  again,  Is  to  Collar  Beef:  She  bids  take  a  thin 
Plc,ce,pf  Bank  Beef,  and  flip  the  Skin  to  the  End 
and  diffolve  a  Quart  of  Pctre-falt ;  after  beating  the 
Beef  with  a  Rolling-pin,  it  is  to  be  put  intofive 
Quarts  of  Pump-water,  and  to  lie  five  Days;  plenty 

°’  hoP  SPlcf  18  t0  be  laid  on  the  Beef,  and  theSkin 
is  to  be  aid  on  again,  to  roll  it  tight ;  put  it  in  a 

lot,  with  a  Pint  of  Claret,  and  to  bake  it  in  the 
Oven  with  Bread. 

}n  pbe.Arfl  Place,  the  thin  Piece  of  flank  Beef  k 
a  (mail  Piece  for  fuch  a  large  Quantity  of  Petre-falr 
Sufficient  to  colour  two  Bacon  Hogs;  and  what 
Rea, on  can  ffe ffew  for  flapping  the  Skin  to  the 
End  of  the  Beef,  and  to  bid  bake  it,  and  tell  us  no 

more  about  it :  For  colour’d  Beef  is  not  Sniffed 
when  baked.  uunea 

So  ffe  preferibes  another  Way  to  feafon  a  Collar 
of  Beef;  to  which  ffe  doubles  the  Quantity  of  hot 
Spices,  and  adds  a  quarter  of  an  Ounce  of  Corian¬ 
der-feeds »  a  fufficient  Quantity  to  fuddle  a  hundred 
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Dares  j  then  bakes  jit  in  the  Bickje,  and  hapgs  it  jn 
a  Net  three  Day?  yyithin  the  Air  qf  the  Fjrpy  then 
puts  it  in  a  plean  Cloth,  and  hangs  it  within  thp  Air 

of  the  Fire,  f  mmm  m  «r  $§ 

kring  Beef.  r 

In  Page  204,  is  a  Farce 
Teacher  bids  take  a  white 


ieart  ^aooage,  as  big 
as  the  Bottom  of  a  Plate,  and  to  boil  juif  fiye  Mi¬ 
nutes  in  Watery  then  to  t^ke  out  the  Infide,  leaving 
the  outfide  Leaves  whole;  chop  what  yoy  take 
out  very  fine,  with  the  Fifh  of  three  Flounders  clean 
pick’d  frQHi  jtbe  Bone,  four  hard  Eggs,  a  Handful 
of  P^rfiey,  chop  all  well  together  ;  mix t  up  with 
the  Yolk  of  an  Egg,  a  few  Crumbs  of  Bread,  and 
aquarjpt  pf  a  Pound  of  Butter ; .  all  frfjbp.^ujtf’d  into 
the  Cabbage,  and  tye  it  together;  put  it  into  a  deep 
Stew-pan,  witlj  half  a  Pint  of  Water,  a  quarter  of 
a  Pound  of  Butter  rolled  in  Flour,  the  Colics  of 
four  hard  Eggs,  Onion,  Clqves,  white  Pepper,  Mace, 
half  an  Ounce  of  Truffles  and  Morels,  Catchup,  and 
pickled  Mufhrooms ;  cover  it  clofe  and  let  it  hmmer 
an  Hour;  ific/s  pot  enqugh  you  mu  ft  .do  it  longer: 
tJntye  and  lav  it  on  a  E)iih,  and  pour  the  Sauce 
oyer,  fays  flic. 

I  agree  with  this  Lady,  that  the  white  Cabbage 
is  the  pooreft  of  all  Cabbages,  that  is  the  Product  of 
any  Herd’s  Garth,  and  the  real  V^lue  cannot  be  a- 
bove  a  Half-penny;  to  which  there  is  half  a  Pound 
of  Butter  Four-pence,  Eggs  Three-pence,  Flounders 
Three- pence,  Truffles  and  Morels  Nine-pence,  hot 
Spices,  Catchup  and  Muftiroams,  I  call  Six-pence; 
which  in  all  amounts  to  two  Shillings  and  a  Penny, 
to  farce  and  fauqe this  Half- penny  Cabbage  5  and  when 
it  is  done,  if  Man,  Woman  or  Child,  Hog,  Sow  ot 
Dog  eat  it,  my  judgment  deceives  me. 

In  Page  22f,  Is  a  Salt-fijh  Pyg :  She  bids  boil  a 
Side  of  Sak-fiih  tender,  and  let  it  be:  minced  /mall) 
then  take  the  Crumbs  of  two  French  Rolls  cut  in 
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Slices,  boil  up  with  a  Quart  of  new  Milk,  and  put 
to  it  your  minced  Salt-fifh,  a  Pound  of  melted  But** 
ter,  two  Spoonfuls  of  minced  Parfley,  half  a  Nut¬ 
meg,  beaten  Pepper,  three  Spoonfuls  of  Muftard  * 
mix  all  well  together;  make  a  good  Cruft  and  lav 
all  over  your  Dilh,  and  cover  it  up;  then  bake  it  an 

Will  any  reafonable  Perfon  fay,  this  Salt-fifii  Pye 
deferves  a  good  Cruft?  And  if  Remedies  were  not 
Jrai?£erous  £^an  Difeafes,  why  may  not  old 

left-off  Shoes  come  in  Vogue  and  Ufe.  ' 

In  Page  25*8,  this  Teacher  fets  forth  How  to  make 
Pork  Hams :  To  a  Ham  of  fat  Pork  is  a  Pound  of 
coarfe  Sugar,  a  Pound  of  common  Salt,  an  Ounce 
ofSalt-petre  mixt  together;  and  the  Ham  to  be  laid 
in  a  wooden  Tray,  bathing  it  every  Day  with  the 
Pickle,  in  which  the  Ham  is  to  lie  one  Month  •  then 
to  be  hung  up  in  Wood  Smoak,  and  after  put  into 
a  damp  Place  a  Month  or  two  to  make  it  mouldy 
that  it  may  cut  fhort  and  fine:  And  never  lay  thefe 
Hams  in  Water  till  you  boil  them,  which  muft  be 
m  a  Copper  or  the  biggeft  Pot  you  have;  put  it  in 
cold  Watei,  and  let  it  be  four  Hours  before  it  boils  - 
slam  ic  well  and  often  till  it  boils :  If  it  be  a  large 
one,  two  Hours  will  boil  it.  Take  it  up  half  an 
Hour  before  Dinner,  skin  it  and  throw  Ratings  over 
it :  She  adds,  after  all  to  be  fure  to  boil  the  Ham 
in  as  much  W ater  as  you  can,  and  to  keep  it  skim- 
mg  all  the  Time  it  boils. 

A  very  particular  Way  of  the  Teacher’s  curing 
Ham,  as  well  as  boiling  it.  For  eight  Pounds  of 
Beef  for  Potting,  fhe  orders  nine  Ounces  of  Salts- 
and  to  20  Pounds  of  Pork,  (for  that  will  be  the 
Weight  of  a  good  Ham)  fhe  orders  one  Ounce  of 
Saks,  a  Pound  of  Sugar,  and  a  Pound  of  Salt  well 
rnixr,  and  rubb  d  on  the  Ham  j  then  laid  in  a  hoi* 
lovv  Tray  for  the  Pickle  to  fwell  about  it,  and  to 
bafte  it  every  Day  (with  its  own  Liquor)  for  one 

Month. 
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Month.  Now,  fuppofe  that  the  whole  national  Pro- 
dud  of  Hams  in  one  Year,  could  be  cured  by  this 
Teacher’s  Orders,  viz^  with  an  equal  Quantity  of 
Sugar  and  Salt.  In  the  firft  Place,  the  Teacher’s 
Extravagancy  would  be  obvious  to  any,  though  of 
never  fo  weak  a  Capacity,  the  Price  of  Sugar  and 
Salt  compar’d :  Secondly,  What  would  dill  be  of 
worfe  Confequence,  would  be  the  Lofs  of  all  the 
Hams;  for  the  Sugar  would  fweeten  the  Salt  fo 
much,  as  to  entirely  difable  it  from  penetrating  into 
the  Bones  of  them  5  therefore  confequently  mud 
putrify,  when  put  into  Trays,  Troughs,  or  Tubs  a 
Month,  and  all  the  Liquor  to  (well  about  them; 
the  Spirits  of  which  co-operating  with  the  Juices 
of  the  Hams,  would  work  like  a  Gile-fat,  and  in  a 
Month’s  Time  dink  worfe  than  any  Carrion.  York - 
Jhtre ,  fays  lhe,  is  famous  for  Hams  ;  and  the  Reafon 
is,  that  their  Salt  is  much  finer  than  ours  in  London*, 
it  being  a  large  clear  Salt,  and  gives  the  Meat  a 
fine  Flavour.  And  further  informs  you,  that  fhe 
ufed  tt>  have  it  from  Malden  in  EJfex ;  and  that,  die 
very  fame  Salt  (viz:  of  Malden)  will  make  any  Ham 
as  fine  as  you  can  defire.  How  drangely  ungrate¬ 
ful  is  Yorkjhire  with  its  famous  Salt,  in  furnifhing 
Malden  in  EJTex  therewith,  and  letting  the  greased 
Metropolis  of  the  Kingdom  want  fo  necefiary  a  Sea- 
foning;  So  that  this  Teacher  could  not  get  proper 
Salt  for  her  Hams,  except  fhe  got  it  from  Malden  ^ 
and  by  the  Strength  of  fuch  Salt,  and  herfelf-fufJL 
ciency,  by  fetting  forth  its  Virtues  fo  largely  and 
clearly,  which  if  it  fhould  exceed  Glafs  itfelf,  the 
Method  fhe  takes  to  ufe  it  would  both  deftroy  its 
Virtue  and  Beauty.  The  Lady  further  recommends, 
that  Tongues  put  into  the  above  Pickle,  and  to  lie 
for  a  Fortnight,  they  will  be  fine  cither  immediately 
boil’d,  or  Wood  fmoked. 

In  her  10th  Page ,  fhe  informs  you,  How  to  keep  Hares 
or  Venifon  fiveet^  and  make  them  frejh ,  if  they  fink- 
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Birds  fo  bad,  as  that  no  Perfon  cdtild  beat  the  Smell 
thereoF;  and  that  By  managing  df  fgM'  ffie  hstniade 
them  as  good  as  ever  were  eat.  * 

I  The  former  ihe  made  f#eef,  firft,  by  tvafhirig  ill 
warm  Water,  fecondly,  in  £m4M 
Watecj  ^en  by  drying,  ahd  rubbing  them  all  over 
22  - .  Gwgejy  and  Hanging  therti  in  an  airy  Plade  : 
Ths  latter  the  made  good  by  lying  half  a  Minute  in 
boilrng  Water;  then  applyihg  Pepper,  Salt,  and 
Mace  to  them ;  fcald  their  Pot,  and  cover  with  frefb. 
Butter.  I  think  the  Tbacher  rfiews  thfe  ignoraht 
Servant  the  Way  to  makb  Hams  and  tonga!  ftihk, 
but  gives  no  Dire&ions  how  to  make  them  Frefli 
except  it  bd  by  skimming  the  Ham  fix  Hours :  But! 

^  Tiine,  tow  niany  Cooks 

apd  Slaves  would  an  elegant  Entertainment  require  ? 

j  T’  f^,owq  P^at«  Jddgtheht  gives  me  to  ufi- 
derltand,  that  fix  Hotirs  skimming  a  Ham  will  in 

"°  9t^  avail  to.  Iweetbn  a  bad  dft'e,  but  may  be  of 
tthb.  Broth,  by  taking  off  the  grofs  Far, 
which  might  make  the  Hogs  fick  :  And  I  mull  own, 
it  the  Hogs  could  Ihew  any  Gratitude  to  their  Be- 

WMm  «e  under  a  far  greater  Obligation  to 
the  Lady,  than  Gentry  are  For  her  Portable  Soop  eight 
or  nine  Hours  boil’d  Without  skimming.  Such  moh- 
la-ous  prodigious  Inconfiftences  I  am  aiham’d  any 
Cook  mould  recommend,  efpecially  a  Lady  ,  and  had 
I  not  her  Inftrudtioiis  lying  before  me,  I  mult  ac- 
piowkdge  I  Ihould  have  been  like  St.  Thomas,  for 
his  L  nbenef.  But  finding  her  Treatife  hugely  abound- 

mcr  wirh  fnr-h  TnAXW'/S -  i  J  -r  a 


ig  with  fuch  Inconfiftencies  and  naufeous  Ihftruc 

uons9U^lnall  not  give  my  Readers  any  further  Trou 
Die.  With  them  in  my 
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A  White  Fricaffey  of  Chickens. 


TAKE  four  Chickens  and  skin  then*,  take 
but  their  Back-bones  aftd  cut  then*  into 
Joints*  leaving  their  Rreafts  whole  j  wsfh 
them  very  clean,  and  melt  a  Pound  arid  a  Half  of 
fweet  Butter  in  a  fmall  Halh-pan,  oh  a  Very  flow 
Stove,  into  which  put  your  Chickens  *  add  to  them 
thtee  Blades  of  Mace,  fix  Cloves,  half  a  Nutmeg 
broiled,  and  let  them  fimmer  an  Hour  and  an  Hall, 
but  not  boil  :  In  which  Time  wafti  clean  the  Back¬ 
bones,  Necks  and  Gizzards  of  them.  Add  to  them 
a  Quart  of  Water,  and  put  them  into  a  Sauce-pa ri 
covered  clofe;  let  them  flew  till  they  come  to  half4 
a  Pint,  then  drain  it  off  3  and  when  the  Fricaffey  is 
tender,  pour  out  the  Butter  and  take  out  the  Chick* 
cns :  Clean  the  Pan,  and  skim  the  Butter  clean  from 
the  Gravy,  and  drain  it  into  the  Hafh-pan,  into 
which  put  your  Fricaffey  5  add  to  it  the  half  Pint  of 
Gravy,  and  let  it  on  a  Stove  5  boil  fix  Eggs  hard 
and  take  out  the  Yolks  5  then  take  a  Jill  of  thick 
Cream,  and  add  to  it  fbriie  Butter  and  Flour,  and 
f>ut  them  into  the  Fricaffey  $  and  when  it  boils,  toft 
it  up,  and  fqueeze  in  the  Juice  of  a  Lemon,  and  fet 
the  Breads  with  their  Points  fquare  in  the  Middle 
of  the  Difli,  and  lay  the  Joints  round  the  Yolks  of 
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Eggs,  and  broiled  Livers  all  over,  and  pour  on  your 
Sauce :  Then  lay  green  Parfley  and  carved  Lemon 
round  the  Difli,  and  ilrew  a  little  cut  Parfley  over 
the  Fncafley,  and  fend  it  up.  } 

Another  White  Fricajjey  of  Chickens. 

TAK,E  .three  well  grown  Chickens,  blood  them 

_and  pick  off  their  Feathers,  skin  and  cut  them 
in  Joints,  and  beat  their  Breafts  flat;  wafli  them 
clean  in  warm  Water,  and  lay  them  in  a  Stew-pan 
and  put  thereto  as  much  foft  Water  as  will  cover 
them,  a  Blade  of  Mace  and  half  a  Nutmeg  fliced  • 
Let  them  flew  on  a  flow  Stove  till  they  are  tender  • 
then  take  them  out  of  the  Broth  they  are  flew’d  in’ 
let  it  boil  to  half  a  Pint,  and  llrain  it  through  a 
clean  Hair-fieve*  wa(h  clean  the  Pan,  into  which 
put  the  Gravy,  add  half  a  Pint  of  Cream;  or  if  you 
have  not  Cream,  take  the  Quantity  of  Milk,  adding 
aoubie  the  Quantity  of  very  fweet  Butter,  which 
makes  it  as  rich  as  the  Cream  :  Tofs  it  up  after  it  is 
boil’d,  thicken  it  with  the  Juice  of  a  Lemon  and  a 
Spoonful  of  pickled  Mufhrooms:  Lay  Sippets  and 
Parfley  round  the  Difli,  and  ferve  it  up. 

To  make  a  White  Fricajjey  of  Rabbets. 

T Anf  E  youn§  Rabbcts  and  skin  them,  Wafli  the 
A  Blood  clean  from  them,  dry  them  well  with  a 
clean  coarfe Towel,  and  cut  them  in  Joints;  feafon 
them  with  Mace  and  Nutmeg,  and  take  a  quarter  of 
a  Pound  of  Butter  into  a  clean  Frying-pan,  fet  it  on 
a  very  flow  Stove,  and  keep  it  turning  all  the  Time 
it  is  frying  that  it  may  not  Brown;  and  when  it  is 
tender  pour  off  the  Butter;  add  half  a  Jill  of  Cream 
white  Veal- gravy  the  fame  Quantity,  put  thereto’ 
three  opoonfuls  of  thick  melted  Butter,  boil’d  Truf¬ 
fles  and  Morels  very  tender  in  Gravy,  and  make  a 
Border  of  them  round  the  Fricafley ;  the  two  Rab- 
Heads  m  the  Middle,  with  their  Jaw-bones  fluck 

into 
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into  their  Eyes :  Lay  Sippets  round  the  Dift,  with 
Parlley  and  Barberry-berries  for  Garnift, 

.  t  *•  >  .-•*  .*  .  i  ..  t  •  ,  ,  j  .  '  .*  '  ;•  )  *  '}  4  :  .  ...  '  t  v  ..  :J  *  • 

Another  White  FrkaJJey  of  Rabbets. 

WHEN  you  cannot  get  young  Rabbets,  and  mu  ft 
have  a  White  Fricafley,  old  Rabbets  have  a 
ftrong  Tafte,  which  may  be  correfted  by  taking  half 
a  Jill  of  Verjuice,  and  after  you  have  wafted  and 
cut  the  Rabbets  into  little  Pieces,  turn  every  one  of 
thefe  Pieces  over  in  the  Verjuice,  and  add  a  Pint  of 
Water  }  take  Care  that  the  Water  be  foft,  for  hard 
Water  will  turn  them  red  :  Let  them  boil  foftly  in 
this  Water  and  Verjuice  ten  Minutes  ;  then  pour  it 
all  out,  and  add  to  them  a  Pint  of  White-gravy; 
let  there  be  a  Tea  Spoonful  of  White-pepper  and 
three  Blades  of  Mace  tied  in  a  Muflin-rag,  and  boil 
on  a  very  flow  Stove  till  the  Rabbets  are  tender,  by 
which  Time  the  better  Half  of  the  Gravy  will  be 
confum’d;  then  take  out  your  Spices,  add  to  the 
Fricafley  a  Jill  of  Cream,  and  about  half  a  Jill  of 
Mufhrooms :  Thicken  your  Sauce  with  a  little  Flour 
wrought  up  in  Butter,  viz.  lay  half  a  Spoonful  of 
Flour  on  a  Plate,  take  a  Piece  of  Butter,  and  with 
the  Back  of  a  Spoon  work  up  the  Flour  into  the 
Butter ;  and  when  you  put  it  into  the  Fricafley,  tofs 
it  up  all  the  Time  the  Butter  is  diiTolving :  So  lay 

Sippets  and  Parfley  round  your  Dift,  and  ferve  it 
up. 

A  Brown  FrkaJJey  of  Rabbets. 

C  kIN  the  Rabbets,  but  keep  the  Ears  on  t 
kJ  Heads,  and  rub  them  over  with  Butter,  auci 
that  the  Yolk  of  an  Egg;  then  grate  fome  Bread 
and  rub  over  the  Heads;  pin  the  Ears  upon  white 
Paper  at  their  full  Length,  or  roaft  them  in  a  Drip¬ 
ping-pan,  or  fet  them  in  an  Oven ;  then  cut  the 
Rabbets  into  little  Pieces,  fave  the  three  hind  Parts 
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sind  let  their  Tails  be  rubb’d  with  Eggs  and  grated 
Bread  ;  broil  and  bafte  them  well  with  Butter 
Then  feafon  the  Fricafley  with  Mace,  Pepper,  Nut¬ 
megs  flour  and  fry  them  a  fine  light  Brown  ;  then 
take  a  Quart  of  brown  Gravy  into  a  Stew-pan,  put 
in  your  Fricafley,  and  let  it  boil  on  a  flow  S,tove 
till  there  is  juft  Gravy  fufficient  for  Sauce:  To 
which  add  Force-meat  Balls,  a  Spoonful  of  Walnut- 
pickle  or  Catchup;  flice  two  or  three  fmall  Gir- 
kins,  and  add  to  it :  Then  tofs  up  your  Fricafley 
with  a  little  of  thick  melted  Butter;  lay  Sippets 
round  the  Dilh ;  fet  the  hind  Parts  of  the  Rabbets 
with  the  Tails  on  the  Middle  of  the  Fricafley; 
take  off  the  Papers  from  the  Ears;  and  take  oup 
the  Jaw-bones  and  put  into  their  Eyes;  then  fet 
them  round  the  Fricafley.  This  ferves  fora  Top-djih^ 
ip  a  firft  and  fecond  Courfe. 

A  Brown  Fricajfey  of  Chickens. 

TARE  four  Chickens,  skin  and  cut  them  into 
Joints,  only  leave  the  Breaft-bones  whole,  flat 
them  with  a  Bill-knife,  and  feafon  them  with  Nut¬ 
meg,  Pepper,  and  Salt ;  flour  and  fry  them  Brown  : 
Seafon  all  the  Livers  of  the  Chickens,  dip  them  in 
Yolks  of  Eggs,  and  grate  Bread  over  them;  broil 
them  before  the  Fire  on  a  Tin-pan,  bafte  them  well 
with  Butter,  and  turn  them  till  they  are  crifp ;  then 
put  them  into  a  Stew-pan,  with  a  Jill  of  ftrong 
brown  Gravy;  add  pickled  Mufhrooms,  Catchup, 
lome  Afparagus-tops  boil’d  tender  in  hard  Water, 
cut  in  Lengths  and  Breadth  of  your  Thumb  :  Add 
them  to  the  Gravy,  with  a  Tea  Cupful  of  plain 
melted  Butter:  Then  put  in  your  Fricafley,  and  tofs 
it  up  on  a  clear  Stove  or  Fire  till  it  boils  ;  and  lay 
it  on  a  Difti  with  the  four  Breafts  uppermoft,  the 
Livers  to  be  laid  round  the  Fricafley.  Garnifti  with 
fliced  Lemon?  and  green  pickled  Girkin. 
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TTAKE  the  XJdder  of'  a  Leg  of  Veal  and  fluff  fr 

1  with  Force-meat,  few  it  up,  and  boil  it 
half  a  Pound  of  Veal  put  into  a  Sauce-pan 
a  Quart  of  Water,  two  Shalots,  fome  White- 
pepper,  and  two  Blades  of  Mace ;  llice  half  a  Nut¬ 
meg,  which  add  to  it:  Let  it  boil  gently  till  there 
be  three  Jills  confumed ;  then  cut  out  of  the  Leg 
of  Veal  a  thick  Piece,  about  the  Breadth  of  two  of 
your  Fingers,  and  the  Length  of  one;  cut  it  thin 
and  feafon  it  very  lightly  with  Nutmeg  and  Salt ; 
then  beat  the  Whites  of  two  Eggs  very  well,  and 

,P  o  ,Yfa  im.°  the  ES§S>  flour  it,  and  have  fome 
clarified  Butter  in  a  Frying-pan,  with  a  clear  Fire 

and  when  the  Butter  is  hot,  be  very  quick  and  lay 
m  the  VeaL-  One  Minute  will  do  it.  It  muft  be 
cnlp  and  white ;  take  Care  not  to  lofe  one  Drop  of 
its  Gravy.  And  when  you  have  fry’d  all  the  Veal 
cover  it  and  keep  it  hot  before  the  Fire ;  drain  off 
the  Gravy,  skim  it  well,  take  out  the  Udder,  rub 
it  over  with  the  Yolk  of  an  Egg,  grate  Bread  over 
it,  and  crifp  it  before  the  Fire,  cut  fome  Parfley 
Imall,  and  throw  over  it ;  then  take  the  Gravy  and 
half  a  Jill  of  thick  Cream,  aPiece  of  Butter  wrought 
up  in  Flour,  put  them  into  a  Sauce-pan,  and  tofs  it 
up ;  and  when  it  is  fmooth,  fqueeze  in  half  a  Le¬ 
mon,  or  a  Spoonful  of  Verjuice;  then  lay  your  Veal 
toundtheD.fh,  pour  on  the  Sauce,  fet  the  Udder  in 
the  Middle:  Garnifh  with  Parfley  and  green  Pickles. 

A  Tellow  Fricajfey  of  Chickens. 

'T'AKE  three  Chickens;  pick  and  finge  them 

D,  7®11*  cf  thcm  their  Backs,  wafh  all  the 

B1°°?  ,frT  their  Bones>  flat  them  with  the  Side  of 
a  Bill-knife;  then  feafon  them  with  Mace  and  Salt, 

and  fry  them  on  a  flow  Stove  a  Quarter  of  an  Hour: 
a  hen  add  to  them  a  Quart  of  fair  Water,  and  let 

^  than 
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them  flew  till  they  are  tender,  and  till  fuch  Time  as 
there’s  juft  as  much  Liquor  as  is  fufficient  for  the 
Sauce:  Then  take  a  Pennyworth  of  Saffron,  infufe 
it  into  aGlafsof  Rhenifli- wine,  and  broil  the  Chick¬ 
en  Livers*  add  to  them  half  a  Jill  of  Muihrooms : 
And  after  you  have  extracted  all  the  Colour  from  the 
Saffron,  ftrain  the  Wine  into  the  Fricaffey  5  thicken 
it  with  Butter  and  Flour,  tofs  it  up  $  lay  the  Chick¬ 
ens  whole  on  the  Difli,  and  pour  the  Sauce  over 
them*  lay  the  broiled  Livers  round  them:  Garnifb, 
with  Parfley  and  carved  Lemon. 


A  Red  Fricaffey  of  Chickens. 

DO  the  Chickens  as  above  dire&ed*  adding  to 
them  the  fame  Quantity  of  Water*  take  lome 
red  Berries  of  a  Lobfter,  bruife  and  boil  them  in  a 
Jill  of  Water,  and  ftrain  them  through  a  Hair-fieve 
into  the  Fricaffey*  add  to  it  fame  Force-meat  Bails: 
And  when  it  is  ftewed  to  a  Gravy  fufficient  for  Sauce, 
thicken  it  with  a  little  drawn  Butter*  and  broil  the 
Livers  and  Gizzards,  and  lay  them  round  theFricaL 
ley  :  Garnifli  as  above  dire&ed. 

A  Green  Fricaffey  of  Chickens. 

SINGE,  feafon  and  fry  three  Chickens  as  above 
directed*  boil  an  hundred  of  the  Tops  of  Afpa- 
nio-us  in  Water,  and  add  to  the  Chickens*  then  melt 
a  Quarter  of  a  Pound  of  Butter  *  niake  it  very  Green 
with  Sorrel  beaten  in  a  Mortar,  and  the  Juice  ftrain- 
ed  into  the  Butter*  boil  Parfley,  and  mix  it  with  the 
Butter:  Then  when  the  Chickens  are  ftewed  till 
there  is  left  about  juft  half  a  Pint  of  Liquor,  tofs 
in  the  green  Butter  and  Parfley :  Tofs  it  up,  lay 
your  Chickens  in  the  Difli,  with  the  Afparagus-tqps 
round  them,  pour  over  the  green  Sauce :  Garnifli 
with  Parfley,  and  ferve  it  up. 

,  N>  B.  By  thefe  above-mentioned  Receipts,  you 
may  fricaffey  Partridge,  Pigeons,  Lamb  or  Veal. 

T& 
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To  ragoo  a  Breajt  of  VeaL 

TAKE  the  thick  Brisket-part  of  theBreaft  of  Veal  5 
cut  it  in  thick  Slices,  and  fet  it  on  to  Hove  in 
a  Stew-pan  *  add  to  it  two  Quarts  of  Water  and  co¬ 
ver  it  clofe :  Then  bone  the  thin  Part  of  it,  and 
make  a  favoury  Force-meat,  and  rub  the  Infide  of 
the  Veal  with  the  Yolk  of  an  Egg*  upon  which  iay 
a  thin  Lair  of  Force-meat:  Then  roll  up  the  Veal 
tight,  and  put  it  into  a  Pot,  and  let  it  llano  two 
Hours  in  an  Oven*  the  other  Hewing  all  the  lime 
over  a  How  Stove:  Add  to  it  two  Veal  Sweet-breads 
cut  in  Pieces,  Truffles  and  Morels :  Boil  two  Beer- 
palates  tender,  and  cut  into  Dices,  fome  pickled  Mum- 
rooms  *  and  when  the  Gravy  is  confumed  to  a  Quan¬ 
tity  fufficient  for  Sauce,  thicken  it  up,  and  pour  it 
into  a  Difh  5  fet  the  Roll  in  the  Middle :  Camilla  the 
Difh  with  Lemon, 

To  make  Scotch  Collops. 

TWO  Pounds  of  Veal  will  make  a  middling  Difh 
of  Collops.  Cut  them  very  thin  and  feafon 
them  with  Mace,  Nutmeg  and  Pepper,  and  fry  them 
of  a  light  Brown*  and  as  you  fry  them,  covei  them 
clofe  up,  and  fet  them  before  the  Fire  :  Put  into  the 
Frying-pan  a  little  flrong  Broth,  boil  it  and  pom  in¬ 
to  a  Porringer  *  fo  rub  out  your  Pan  exceeding  clean  . 
Put  in  more  Butter  and  fry  all  the  Collops*  and  pu*„ 
them  to  the  other  Collops:  i  hen  take  Ciayy  into 
the  Frying-pan  and  boil  it  up,  and  (train  it  chiough 
a  clean  Sieve  into  a  Sauce-pan*  take  twenty  Force¬ 
meat  Balls  and  fry  them  *  add  to  the  Sauce  a  Spoon¬ 
ful  of  Catchup,  two  Artichoke-bottoms  cut  in  Quar¬ 
ters*  boil  up  your  Sauce:  Difh  up  your  Collops, 
pour  on  your  Sauce,  and  lay  over  your  fryed  Bails 
with  Rafhers  of  Bacon,  and  fo  ferve  it  up. 
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Stuffed  Scotch  Collops. 


/^UT  yotir  Collops  out  of  the  thick  Part  of  the 

f,  ,,  LeS.  °f  ,let  them  be  thin»  and  rub  every 
Collop  with  the  Yolk  of  an  Egg:  Then  have  ready 

tome  favoury  Force-meat,  and  fpread  a  thin  Lair 
ovei  every  Collop,  and  lay  it  double }  cut  it  fquare, 
and  lay  them  on  a  flat-bottomed  Earthen-diflfwell 
buttered;  upon  which  ftrow  over  grated  Bread: 
1  hen  let  them  in  an  Oven  of  an  equal  Heat  Top 
and  Bottom,  till  they  are  of  a  light  Brown.  In  the 
mean  Time  take  the  Fragments  you  cut  off  the  Col- 
jops,  and  fry  them  Brown  j  add  two  Pints  of  Water 
two  Shalots,  an  Anchovy,  Jamaica  and  Black-pep! 
per ;  and  let  it  boil  gently  till  three  Jills  be  con- 
%?  ^ben  Hrain  it,  and  add  thereto  a  Spoonful 
oi  Mulhrooms ;  take  a  Sauce-pan  and  a  little  Butter 
-on  it  up,  and  pour  it  over  the  Dilh,  upon  which 
lay  your  Stuff  Collops :  Garnifh  with  green  Pickles. 

To  make  larded  Scotch  Collops. 

TA,KE,  a  Flllit'Piece  of  a  Leg  of  Veal,  and  cut 
nve  la[ge  Collops  off  it ;  lard  them  all  over 
*  veT  cleai;  and  well  cured  Bacon,  and  cut  fome 
Collops  very  thin  beat  and  feafon  them  with  Nuf- 
meg  Mace,  Pepper  and  Salt:  Seafon  the  larded 
I-oHops  on  the  Under-fide,  which  is  not  the  Side 

'  uat  1S  ;arded  5  them  in  clarified  Butter,  and  after 
them  the  other  Collops.  Then  have  ready  fome 

itrong  brown  Gravy,  Catchup  a  Spoonful,  fome 

w?er°3S,f0r  Tru.ffle^and  M°rels  boiled  tender  in 
. .  /  ater,  and  after  in  the  Gravy  :  Fry  Force-meat  Balls 

and  put  the  plain  Collops  into  a  Haih-pan,  where 

i,,e  Giavy  and  other  Ingredients  are,  and  tofs  them 
up  over  a  clear  Stove  or  Fire:  Dilh  them  up,  and 
iay  four  of  the  larded  Collops  round  the  Bottom, 
and  on  the  Middle :  Garmifi  with  carved  Lemon  and 

fiiceq  Cucumber. 

Veal 
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Veal  tn  Blankets * 

CUT  out  of  a  Fillet  of  Veal  fix  Collops,  which 
mull  be  five  Inches  long,  and  four  broad  5  beat 
and  feafon  them  with  Nutmeg,  Pepper  and  Salt  5 
rub  them  all  over  with  the  Yolk  of  an  Egg*,  then 
take  Savoury-meat  and  lay  on  every  Collop  a  thin 
Lair  $  make  fonle  cold  Pafte  of  a  Quart  of  Flour, 
into  which  rub  fix  Ounces  of  Butter  very  fmall  a- 
mongft  the  Flour  >  beat  up  an  Egg  with  as  much 
Water  as  will  make  a  ftiff  Pafte*  then  cut  it  into 
fix  Sheets,  and  roll  them  into  Squares,  fomething 
larger  than  your  Collops:  Roll  up  your  Collops, 
after  that  roll  them  in  this  Pafte  *,  every  one  muft 
be  roll’d  in  a  clean  Cloth,  and  to  be  boil’d  an  Hour: 
Then  take  them  up,  fet  three  in  the  Difh  with  their 
Ends  in  the  Middle,  cut  the  other  three  down  the 
Middle,  lay  the  Cut-fide  tippermoft,  and  two  Cut- 
halfs  between  each  whole  one :  For  Sauce,  Gravy  and 
Butter,  fend  it  up  hot. 

To  make  Veal  Olives . 

TAKE  four  Collops  of  the  fame  Bignefs  as  a- 
bove- taught,  and  lay  Yolks  of  Eggs,  Seafoning 
and  Force-meat,  in  the  aforefaid  Manner  5  then  cut 
out  of  the  Belly-part  of  the  Bacon  eight  Rafhers, 
every  Rather  fo  long  as  to  lap  round  the  rolled  Veal, 
two  Raftiers  to  every  Roll *  lay  them  on  a  flat*bot- 
tom’d  Earthen-plate,  and  fet  them  in  an  Oven  three 
Quarters  of  an  Hour :  Then  have  ready  half  a  Jill 
of  good  Gravy,  take  out  your  Veal  Olives,  and  pour 
out  the  Fat  from  them  *  lay  them  on  the  Difh,  and 
the  Gravy  that  they  difeharg’d  in  the  Oven*  pour 
in  the  other  Gravy  :  Boil  it  up,  and  pour  into  the 
other  Difh  wherein  the  Olives  are,  and  .fo  ferve  it  up. 
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A  Breaft  of  Veal  Ragoo'd* 

T  a  Breaft  of  Veal,  bone  and  cut  it  with 

a  lharp  Knife  on  the  Upper-fidc,  by  way  of 
checker  Work  a-crois  ;  make  of  Bacon  and  Lemon- 
skin  Lardens  an  Inch  long,  and  lard  the  Breaft  all 
over  the  Upper-fide  with  them  of  each  an  equal 
Quantity,  by  Way  of-  Mixture:  Turn  the  other 
bide  and  feafon  it  with  Nutmeg,  Pepper  and  Salt ; 
half  roaft  it  before  the  Fire  3  then  have  ready  a 
Quart  of  Gravy  m  a  large  Stew-pan  over  a  flow 
btove,  into  which  put  your  Breaft  of  Veal,  cover 
the  Pan  clofe :  Then  take  an  Ox-foot,  and  cut  the 
£  Pare  betwixt  the  Hoofs  into  very  fmall  Dices. 
by  Way  of  Ox-palates  5  it  is  exceeding  fine,  and 
an! wers  to  the  fame  Purpofe :  Take  zo  Force-meat 
BfjIs  *nd  when  your  Liquor  is  half  wafted, 
aad  the  Balls  and  Ox-foot  1  when  you  find  the  Veal 
very  tender,  have  ready  two  Sweet-breads  brown 
broiled,  cut  them  in  Dices,  and  add  to  the  Ragoo: 
And  when  the  Gravy  is  con  fumed  to  fuch  a  Quan- 
6i,s  is  juft  fufficient  for  Sauce,  take  zo  frefli  Oyfters 
bearded,  and  put  them  into  the  Ragoo  a  Minute 
before  you  fend  it  up:  Lay  Sippets  and  carved  Le¬ 
mon  round  the  D ifh;  then  lay  on  the  Veal,  and 
pour  over  the  Ragoo. 

To  ragoo  a  Fillet  of  Veal. 

|f  1 L  &  a  Fillet  oi  Veal,  fluff  it  with  favoury  Force- 
meiir?  and  put  it  into  an  Earthen-pot  with  half 
a  Pint  of  Water  j  cover  ft  over  with  two  Sheets  of 
Oap- paper,  and  tye  it  with  Pack-thread;  fet  it  in 
4l]  Oven  three  Hours :  In  which  Time  take  a  Pound 
.of  Beef,  cut  it  into  thin  Slices,  and  take  a  Slice  of 
Bu>tei  into  a  otew-pan,  and  fry  the  Beef  brown : 

1  hen  put  in  three  Pints  of  Water,  two  Shalots, 
sand  an  Anchovy;  let  it  boil  very  gently  till  one  Pint 
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Is  confumed,  then  ftrain  It  off  into  a  Sauce-pan: 
Add  to  it  half  an  Ounce  of  Truffles  and  Morels*  and 
let  them  boil  tender  j  likewife  two  Artichoke-bot¬ 
toms  cut  in  Quarters,  Force-meat  Balls,  an  Ox-palate 
boiled  tender  and  cut  in  Pieces  ;  add  to  this  the 
Ragoo.  And  when  the  Veal  is  enough,  take  it  out 
of  the  Oven,  pour  off  the  Gravy  from  it,  skim  off 
the  Fat,  and  ftrain  the  Gravy  into  the  Ragoo:  Then 
lay  the  Fillet  of  Veal  on  a  Difti,  pour  over  it  the 
Ragoo,  and  lay  Sippets  round  the  Difti  and  carved 
Lemon. 

A  Tokey  Tongue. 

TAKE  a  large  Loin  of  Lamb,  make  Force-meat 
of  the  Kidney  and  Fat  5  take  out  the  Chine- 
bone,  cut  all  the  Lean  in  Slices,  and  lay  them  in 
the  Form  of  a  boiled  Tongue,  a  Lair  of  Force-meal 
and  one  of  Lamb :  When  you  have  made  it  in  the 
Form  of  a  Beef’s  Tongue,  cover  it  all  over  with 
Force-meat  ;  let  it  in  an  Oven  an  Hour  and  a  Half: 
For  Sauce,  have  feme  brown  Gravy  and  Capers : 
Set  the  Tongue  on  the  Difti,  and  ferve  k  up. 

A  Pallateen. 

CUT  out  of  the  thick  Part  of  a  Leg  of  Veal 
a  Pound  and  a  Half  into  round  Slices;  take 
three  Quarters  of  a  Pound  of  favoury  Force-meat, 
and  feal'on  the  Veal  with  Salt,  Pepper,  and  Nutmeg; 
lay  the  Kell  of  the  Veal  in  the  Bottom  of  a  round 
Pot :  Then  lay  a  Slice  of  V eal  upon  the  Kell,  and 
upon  the  Veal  a  Lair  of  Force-meat;  fo  Veal  up¬ 
on  that,  till  all  is  laid  in  Lairs :  Set  it  in  an  Oven 
an  Hour  and  a  Half ;  and  for  Sauce  take  the  Gravy 
that  it  difeharges,  skimming  off  all  the  Fat:  Add  to 
it  a  Spoonful  of  Catchup,  the  Juice  of  half  a  Le¬ 
mon  ;  likewife  half  a  Jill  of  good  Gravy,  thickened 
with  a  little  melted  Butter:  Set  the  Pallateen  in  the 
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Difh  ;  and  (lice  Girkin  or  pickle  Cucumber,  for 
garniming:  Then  ferve  it  up. 

A  Calf's  Head  Hafb, 

IDE  very  careful  of  taking  the  Brains  whole  out  of 

cr  ,i1cad  i  lec  i£  be  very  well  walked,  and  boiled 
1"  : ‘of£  Water;  Take  a  Pound  of  Veal  and  cut  it  in 
thin  Slices,  fry  it  in  a  Stew-pan  with  Butte'-  till  it 
is  brown }  then  take  three  Pints  of  the  Broth  that  it 
was  boiled  m,  and  put  into  the  Pan  to  the  fry’d 
V?1’,  add  £o  it  Sweet-marjoram  and  Thyme:  Let 
all  boil  till  it  is  good  j  then  cut  One-half  of  the  Head 
into  thin  Slices,  ftrain  off  the  Gravy  from  the  Veal 
and  Herbs }  feafon  the  Head  with  Mace,  Nutmeg 
and  Pepper  j  put  it  into  the  Halh-pan  with  the 
Gravy,  and  let  it  flew  over  a  flow  Stove-  Then 
take  the  other  Half  of  the  Head,  and  cut  off  the 
Scull-bone  and  Mouth :  Cut  it  with  a  fharp  Knife 
a-ciofs,  and  rub  it  with  the  Yolk  of  an  Egg}  grate 
Bread  over,  and  brown  it  before  the  Fire,  baiting 
it  with  Butter,  and  drew  over  it  fome  green  Par- 
fley  cut  fmall :  Then  take  the  Brains,  and  take  off 
the  red  Strings  they  are  covered  with,  dip  them  in 
Egg,  drew  over  them  fome  grated  Bread,  and  have 
tome  boiling  Fat  to  fry  the  Brains  in  5  add  20  Force¬ 
meat  Bails,  half  a  Jill  of  pickled  Mulhrooms :  And 
when  the  Hath  is  very  tender,  and  there  is  no 
more  Gravy  than  is  proper  for  Sauce  to  it,  pour 
in  a  little  melted  Butter :  Lay  carved  Sippets 
round  the  Dilh,  and  pour  on  your  Hafh.  Set 
the  broiled  Half  in  the  Middle,  with  Rafliers 
of  Bacon  over  it,  and  the  fry’d  Brains  on  each 


V  * 

To  hafb  a  Calf's  Head  White . 

}OIL  Calf  s  Head  in  the  above  Manner,  take 
.  ,ou;  the  Brains  as  aforefaid,  and  take  two  Quarts 
©i  the  Liquor  that  the  Head  was  boiled  in :  Add  to 

/  *it 


Trofeffed  Coo  k>  eky,  Si 

it  a,  Pound  of  Veal  cut  into  little  Pieces,  two  Blades 
of  Mace,  a  Nutmeg  cut  into  Slices,  an  Onion,  and 
a  little  White-pepper  *  cut  the  one  Side  of  the  Head 
in  Slices*  and  When  the  White-gravy  is  confumed 
to  one  Quart,  lirain  it  off,  wafh  your  Hafh-pan, 
and  put  in  the  Hafh  and  Gravy,  and  let  it  ftew  till 
the  Gravy  is  half  confumed  *  then  make  twenty 
Balls  of  white  Force-meat  and  put  into  the  Hafh 
unfry’d:  Add  a  Spoonful  of  Mufhrooms*  dip  the 
Brains  in  Eggs  and  fry  them :  Add  to  the  Hafh 
half  a  Jill  of  thick  Cream.  Garnifh  the  Difh  with  * 
Sippets  and  green  Parfley  *  tofs  up  ^your  Hafh  and 
pour  it  into  the  Difh:  Lay  the  Brains  in  the  Mid¬ 
dle,  and  fome  Rafhers  of  Bacon  round* 

How  to  flew  the  other  Side  of  the  Head. 

CUT  a  Pound  of  Ve&i  or  Beef  thin,  and  fry  it 
brown  with  Butter :  Add  to  it  two  Quarts  of 
the  Broth  the  Head  was  boiled  in:  Add  to  it  like- 
wife  a  Rocombal,  this  is  a  Sort  of  Garlick  that  is 
red,  and  exceeds  Shalot  or  Onion  *  then  take  fix 
Lamb-flones,  and  fix  Suckles,  fry  them  brown,  but 
ieafon  them  with  Nutmeg,  Pepper  and  Salt  fir  fir, 
and  cut  every  Lamb-flone  in  two*  then  firain  off 
the  Gravy  clean  out  of  the  Pan,  and  put  in  the  half 
Head,  Lamb-flones,  and  Suckles :  Add  fome  pickled 
Kidney-beans  cut  fmall  *  thicken  the  Gravy  with  But¬ 
ter  and  Flour:  Lay  the  half  Head  in  the  Middle, 
the  Stones  and  Suckles  round  it  fry’d :  Parfley  and 
green  Pickles  for  garnifhing. 

To  flew  a  Lambs  Head  and  Pluck. 

TAKE  a  Lamb’s  Head,  take  the  Skin  off  it,  and 
take  out  the  Eyes,  cut  the  Liver  in  two,  wafh 
the  Head  and  Pluck  very  clean,  and  put  it  into  a 
large  Sauce-pan  to  boil  *  take  half  of  the  Liver, 
and  beat  it  in  a  Marble  Mortar,  or  fhred  it  on  a 

L  Board, 
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S’,  8™tc  -Bread,  Thyme,  Sweet-marjoram, 

Pa.fley,  Nutmeg,  Pepper,  Salt,  an  Egg,  and  a  Slice 

Dut  rCnr  BUC  pr’  W°rc  ‘f  Up  with  y°ur  Hand,  and 
put  it  into  a  Piece  of  clean  Linen  Cloth,  and  boil 

half  of  riher HCad  and  ,Pluck;  then  cut  the  other 
halt  of  the  Liver  very  thin,  and  fry  it  in  a  Halh-pan 

wuh  Butter  and  two  Ralhers  of  Bacon  Ham ;  then 

tahe  the  Broth  the  Lamb’s  Head  and  Pluck  were 

boiled  in  and  pour  it  into  the  Halh-pan  and  let  it 

boil;  bod  thirty  Afparagus,  cut  off  their  Tops,  and 

add  them  to  the  Hath  ;  then  pour  in  a  littlemelted 

Butter,  and  take  the  boiled  forced  Liver  cut  into 

blices }  then  pour  the  Hafh  into  the  Difh :  Set  the 

fhe^-'Vr3  MJdTdl.c’  Iaf  over  the  Head  and  Hafh 
thv,  11  iced  farced  Liver,  and  ferve  it  up. 

Hew  to  drefs  a  Veal’s  Pluck. 

TA^E  onJ  °f  thTC  beft  VeaI’s  Pluck  you  can  get, 

ami  for  °i  ??  Liver  Heart,  and  Cat’s-collop  l 

Jwf£ <  '  r  e  L’ghtS  r°  boil  in  a  larSe  Sauce-pan 
that  lus  a  Cover;  put  Water  to  it,  cover  it  clofe, 

otH  Up  V  °,"tl?eFlre  to  boil  i  then  take  half  a  Pound 

fneMlMT-  t  r  S  fj',ver1 1  a  quarter  of  a  Pound  of  Beef- 
Het  lhied  fmail  with  the  Liver;  feafon  it  with  Par- 

a%\  Phyp1^  Sweet-matjoram,  Nutmeg,  Pepper  and 

Sdt  Add  to  it  one  Egg,  and  a  little  grated  Bread, 

f\  rlls  ,n  a  P,e(;e  of  clean  Linen,  and  boil  it  with 

,le  Tights:  Add  to  it  Shalots,  and  Sweet-herbs- 

Lfa  Ht«i,thc  Vear?  Hcarc  into  thin  Slices,  and  fry 
f.  ,l  Haih-pan  with  Butter;  cut  three  Slices  of  the 

hJTlS  try  f  °T?  Tith  the  Heart ;  then  take  out 
he  Lights,  and  add  the  Broth  it  was  boiled  in  to 

the  Heart  and  Liver;  and  when  there  is  no  more 

mvy  than  what  is  Efficient  for  Sauce,  dice  Half 

wirh^iH'8^  ard,adr  t0  ir’  ant}  thicken  the  Gravy  , 
Sd  rd  f  °  /h,Ck  ?eltcd  and  pour  I 

and  fe,,d  l  “fteLSk  y  SifPaS  '0“nd  ""  Dilh' 
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To  make  another  Dijh  of  Veal’s  Pluck. 

^T'AKE  the  Cat’s-oollop,  and  with  a  {harp  pointed 
-  Knife  flit  it  open  at  one  End  down  to  the  other ; 
then  force  a  Piece  of  the  Liver  as  above,  and  fluff 
this  Collop  -  few  up  the  End,  and  fet  it  in  an  Oven, 
°r  broil  it  before  the  Fire  5  and  in  the  mean  while 
cut  half  a  Pound  of  Veal  into  thin  Slices,  and  fry 
m  a  clean  Hafh-pan,  over  a  flow  Stove  with  But- 
tei  5  cut  four  Slices  of  the  Liver  and  fry  with  the 
Veal  5  then  put  to  it  two  Quarts  of  Water,  an  O- 
nion  duck  with  four  Cloves,  Sweet-herbs,  and  a  few 
Corns  of  Black- pep  per  \  and  when  the  Gravy  is  half 
confirmed,  drain  it  off*  then  take  two  Calf’s- feet 
that  has  been  boiled  tender,  take  out  their  Bones, 
cut  them  in  thin  Slices,  cut  the  other  half  of  the 
Lights  as  above,  and  let  them  dew  till  there  is  no 
more  Gravy  than  what  is  required  for  Sauce  5  then 
take  the  Cat’s-collop  and  lay  it  in  the  Middle  of 
the  Hadis  fry  fome  Liver,  and  lay  round  all  with 
Rafhers  of  Bacon, 

X 

To  make  a  Ragoo  of  £ee£ 

TAKE  and  cut  four  Pounds  of  the  Rib, -end  of 
the  Fore-crop  next  to  the  Chine,  which  is 
roixt  like  to  a  Neat’s  Tongue;  (eafon  it  with  Mace. 
Nutmeg,  Pepper  and  Salt,  and  put  it  clofe  down  in¬ 
to  a  Stew-pan  or  Pot,  with  a  quarter  of  a  Pound  of 
Butter,  a  Pint  of  Water,  a  Head  of  Shalot,  cover 
it  clofe,  and  let  it  ftand  three  Hours  in  an  Oven  • 
then  take  a  Pound  of  the  Buttock  of  Bullock  Beef 
and  cut  into  thin  Slices,  and  fry  in-  a  Hafh-pan 
brown  with  Butter:  Then  add  to  it  three  Pints  of 
Water,  fome  Sweet-marjoram  and  Thyme,  and  let 
it  flew  over  a  gentle  Stove;  then  make  fome  fitvou- 
ry  Force-meat  into  round  Balls,  two  Ox-palates 
boiled  tender  and  cut  into  Dices,  two  Sweet¬ 
breads  broiled  brown  and  cut  into  fquare  Dices,  four 

1  Ar- 


H  Tr/feJ/ed  Cooker  t. 

Aitichoke-bottoms  boiled  and  cut  into  four  each,  and 
a  Spoonful  of  pickled  Mufhrooms  y  when  the  Gravy 
is  confumed  to  a  Pint,  ftrain  it  off  Mdwafh  the  Pam 
then  put  in  all  as  above  into  the  Stew-pan  *  and  when 
the  Beef  has  been  the  full  Time  in  the  Oven,  take 
k  out  and  put  it  in  the  Ragoo,  and  skim  off  all  the 
rat  fiom  the  Gravy  that  the  Beef  was  ftewed  in 5 
ftrain  it  and  put  it  to  the  Ragoo,  and  let  it  flew  till 
there  is  no  more  Gravy  than  is  fufficient  for  Sauce  : 
Lay  Sippets  round  the  Difo,  and  garnifh  with  green 
Pickles.  Set  the  Beef  in  the  Middle,  and  over  it 
pour  the  Ragoo. 

Beef  a  la  Mode * 

'TAKE  at^in  ribby  Piece  of  Beef  next  to  theBris* 
Ket,  bone  and  roll  it  clofe  up  after  feafoning  it 
with  Mace,  Cloves,  Nutmeg,  and  Salt  3  then  put  it 
iuto  a  Stew-pot  that  will  juft  hold  it,  and  let  it 
kand  in  an  Oven  all  Night*  then  take  Bones  of  the 
Beef  and  boil  in  three  Quarts  of  Water,  with  aBun- 
chc  of  Sweet-herbs  and  an  Onion*  then  take  a  pound 
of  Veal  and  cut  into  thin  Collops,  and  fry  brown  * 
and  when  one  Half  of  the  Broth  the  Beef-bones 
was  boiled  in  is  confumed,  ftrain  it  into  the  Stew- 
pan  to  the  fry’d  Veal,  and  let  it  ftew  to  a  Pint* 
then  boil  a  Hundred  of  large  Afparagus,  ftrain  off 
the  Gravy  from  the  Veal,  and  cut  the  green  Tops 
of  the  Grafs  into  Inch  Lengths,  and  let  them  ftew 
in  the  Gravy  five  Minutes  :  To  keep  the  Beef  hot 
you  mu  ft  keep  it  before  a  hot  Fire,  and  pour  the 
Gravy  from  it,  and  skim  off  all  the  Fat  *  then  add 
the  Beef-gravy  to  the  Afparagus,  and  boil  it  up  : 

I  oaft  fome  Bread  and  lay  round  the  Difh.  Set  the 

Beef  in  the  Middle,  pour  over  the  ftew’d  Afparagus, 

und  fend  it  up. 
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Dovd  Beef. 

TAKE  four  or  five  Pounds  of  the  Part  of  the  But¬ 
tock  of  Beef,  jchat  has  Fat  at  the  Top,  fome 
calls  it  the  Steek,  flick  ten  Cloves  all  over,  and  fet 
it  into  the  Oven  „ in  a  Stew-pot,  with  a  Quarter 
of  a  Pound  of  Butter,  and  half  a  Pint  of  W  ater  3 
then  take  two  Pounds  of  the  Buttock  of  Beef,  and 
fry  it  in  thin  Slices  with  Butter"  in  a  Stew-pan  brown, 
then  add  to  it  three  Quarts  of  W.Wr,  and  let  it  flew 
over  the  Stove  3,  then  take  a  Pound  of  Carrots,  boil 
and  cut  them  in  Dices,  and  a  Pound  of  Turnips  half 
boil  them,  and  cut  one  of  them  in  the  Form  of  carved 
Sippets  and  lay  round  the  Diftv,  cut  the  reft  of  the 
Turnips  in  Dices,  and  ftrain  the  Gravy  when  it  is 
confumed  to  a  Pint,  waft*  the  Pan  clean  and  put  the 
Turnips  and  Carrots  with  the  Gravy  into  it  *  and 
when  the  Beef  is  tender  take  it  out,  skim  off  all  the 
Fat,  and  ftrain  the  Gravy  to  the  Roots  and  let  it 
boil:  Then  fet  the  Beef  on  the  Middle  of  theDifh, 
your  carved  Sippets  round,  pour  over  your  Roots  and 
Gravy,  and  ferve  it  up. 

<4  Jlew9d  Rump  of  Beef 

TAKE  a  Rump  of  Beef  and  bone  it,  pat  it  into 
a  broad  Stewing-pot:  Add  to  it  a  Quart  of 
Water,  Shalot,  a  Bundle  of  Sweet-herbs  3  then  co¬ 
ver  it,  and  pafte  the  Cover  clofe,  fo  that  no  §team 
can  get  out,  and  let  it  ftand  in  a  moderate  Oven 
eight  Hours*,  boil  two  Ox-palates  fix  Hours  of  that 
Time,  an  Ounce  of  Truffles  and  Morels  boiled  ten¬ 
der,  cut  the  Palates  into  fmall  Dices  3  then  take  the 
Beef  out  of  the  Stewing-pot,  and  skim  off  all  the 
Fat  from  the  Gravy,  and  fet  the  Beef  on  aSonp-difh, 
and  ftrain  the  Gravy  into  a  Hafh-pan :  Add  the  Pa* 
late%  Truffles  and  Morels,  and  boil  them  one  Mi? 
nine  3  toaft  Bread  and  cut  into  Dices,  and  put  it  in¬ 
to  the  Diffi;  Pour  in  the  Soup  and  ferve  it  up.  By 

this 
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this  Receipt  you  may  fee  what  Strength  is  in  Beef 
and  what  it  is  able  to  do  without  Hot-fpices :  If  the 

and  bJ8thldMhehBe/andn°UpWil1  haVe  one  Tafte, 
do'ne.by  H  M  h°d  ^  ParC  °f  the  Beef  ma?  be 

To  flew  an  Ox  Head. 

TA  KE  a  fliarp  Knife  and  take  off  the  Flefh  from 
rets,  fca  on  it  with  Nutmeg,  pfpper  L  ^  and 

gee,  !  u  Tn8;P£  \  Add  t0  iC  a  Pint  of  a^ 

aee,,  two  Heads  of  Shalot,  a  Bundle  of  Sweet- 
»  ubsj  then  break  the  Jaw-bones,  lay  over  the  Head 
cover  it  clofe,  pafte  it,  and  fet  it  in  the  Oven  all 

diS,putatnhe'HeeiHy0U  °Ut’ if  ir  is  ve,y  ten- 

^ea<^  into  a  Pot,  and  prcfs  it  down 

With  a  Cover,  (train  the  Gravy  into  anotherPor 

and  fo  cut  feme  of  the  Head  in  Slices,  to  warm  in 

a  Halh-pan  with  Part  of  the  Gravy:  Lay  Sippets 

round  the  Dilh  and  fend  it  up.  Y  PP 

yl  made  Dijh  of  Lamb. 

TV"  E  u  hmd  Oyster  of  Lamb  and  cut  off  the 
of  tfLg’  bone, lt}  and  cut  pome  of  the  Lean  out 

tL  IT8  a  mk7he  Ff  °f  the  Loin  and  (omc  of 

th-Lean,  and  Hired  very  fine,  and  feafon  it  with  Nut- 
meg,  Pepper  and  Salt ;  cut  fome  green  Thyme  and 
Sweet-marjoram  fmall,  and  add  to  it  grated  Bread 
and  two  Eggs,  fluff  the  Leg  with  this,  and  fet 

I  oln  into"  S"  "  an  Ej«hS,'Pot,  then  J  £ 
Iff’  n  lollops,  and  feafon  it  with  Nutmeg 

Md  I  oinTP7  ^A  fet  °"  the  Bones  of  the  Leg 
and  Lorn  to  boil  m  a  Quart  of  Water,  flick  an  O- 

nion  with  three  Cloves,  and  boil  it  with  the  Sweet- 

hebsj  then i  fry  your  Collops  a  light  Brown  put 

them  in  a  Hafli-pan,  and  when  the  Gravy  is  con- 

fumed  to  a  Till  drain  it  on  the  Collops,  -and  add  a 

Spoonful  of  picked  Muflirooms:  When  the  Leg  of 

Lamb 
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Lamb  is  enough  take  it  out,  pour  off  the  Gravy, 
skim  off  the  Fat,  and  put  the  Gravy  into  the  Col- 
lops  ;  tofs  them  up,  pour  them  on  the  Difh,  and 
fet  the  forced  Leg  in  the  Middle.  Garnifh  the  Difh 
with  green  Pickles  and  ferve  it  up. 

Stew'd  Lambs  Heads* 

Take  two  Lambs  Heads  and  fplit  them,  take 
out  the  Brains  and  Tongues  whole,  and  wafh 
them  very  clean,  boil  them  in  a  Stew-pan  till  ten¬ 
der  ;  then  take  out  the  Heads,  and  cut  a  Pound  of 
Veal  into  Collops,  and  fry  them  in  a  Stew-pan  on  a 
flow  Fire  with  Butter  till  they  are  Brown,  pour 
in  the  Broth  the  Heads  were  boil’d  in  5  then  take 
two  half  Heads,  and  with  a  Knife  cut  each  a-crof§ 
by  way  of  Checker-work,  and  rub  them  over  with 
the  Yolk  of  an  Egg;  then  ftrew  over  grated  Bread 
and  Parfley  cut  fmall,  and  fet  them  on  a  Tin-pan  be¬ 
fore  the  Fire,  bafte  them  with  Butter  and  crifp  them  : 
Strain  off  the  Gravy,  and  wafh  the  Stew-pan,  and 
put  the  Gravy  and  the  two  other  Balls  into  it;  and 
while  it  is  a  ftewing,  you  may  take  out  of  the  Brains  all 
the  red  Strings  that  is  on  them ;  dip  them  in  Eg g, 
and  ftrew  over  them  fome  grated  Bread,  and  have 
fome  boiling  Fat  and  fry  them  in;  then  makeup  half 
a  Pound  of  favoury  Force-meat  into  Balls,  and  fry 
them ;  then  add  to  the  ftewed  Head  a  Spoonful  of 
Catchup,  four  Artichoke-bottoms  cut  in  Quarters ; 
and  thicken  the  Sauce  with  Flour  and  Butter:  Then 
fet  your  broiled  Halfs  oppofite  to  each  other  in  the 
Difh,  the  ftewed  Halfs  the  fame  Way;  and  pour 
your  Sauce  in,  and  lay  the  Brains  round  the  Difh 
with  the  Force-meat  Balls,  and  ferve  it  up. 

To  flew  a  Calf  s  Head. 

L  E  AV  E  the  Head,  and  take  out  the  Brains 
and  Eyes ;  cut  the  Skull  off  and  the  grifly  Part 
with  the  Mouth,  and  put  it  into  a  Scew-pot;  fealon 

with 
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with  Mace,  Nutmeg,  and  Pepper  j  add  to  it  a  Pint 
of  W ater,  a  Quarter  of  a  Pound  of  Butter,  fome 
Shalot,  and  Sweet-herbs ;  cover  it  clofe,  pafte  the 
Cover  that  no  Steam  can  get  out  >  and  three  Hours 
will  do  in  a  moderate  Oven  i  And  in  the  mean 
Time  fry  a  Pound  of  Buttock  Beef  cut  into  Collops 
with  Butter  brown ;  then  add  to  it  a  Quart  or  three 
Pints  of  Water,  and  let  it  Hew  into  a  Pint  }  then 
ftrain  it  off,  and  clean  your  Pan ;  boil  half  a  Hun¬ 
dred  of  Afparagus,  and  cut  the  Tops  in  half  Inches 
long,  and  flew  them  in  this  Gravy  5  then  dip  the 
Brains  in  Egg,  and  boil  them  in  the  above  Manner- 
F ry  fome  Rafhers  of  the  Flank  Part  of  the  Bacon  - 
take  out  the  Head  and  lay  it  in  the  Difh }  skim  off 
all  the  Fat  of  the  Gravy  the  Head  was  ftew’d  in  % 
add  as  much  as  you  need  to  the  Gravy  and  Afpara¬ 
gus,  and  pour  it  over  the  Head ;  then  lay  the  Brains 

and  Rafhers  of  Bacon  round  the  Difh,  and  ferve  it 
up. 

A  rolled  Breaft  of  Veal. 

T A  KE  a  Breaft  of  Veal  and  bone  it,  lay  it  out 
its  Length  on  the  Table}  feafon  it  with  Nut- 
Pepper  and  Salt,  green  Thyme,  Sweet-mar¬ 
joram,  and  Parfley  cut  very  fmall,  rub  the  Yolk  of 
Egg  over  the  Infide  of  it ;  then  ftrew  on  the  Herbs, 
and  lay  Force-meat  over  the  Roll  of  Veal  the  long¬ 
way,  and  bind  it  with  Pack-thread }  boil  it  in  a  Stew- 
pan  in  as  much  Water  as  will  cover  it}  and  when 
it  boils  down,  turn  it,  fo  that  it  may  boil  equa-llv  j 
when  it  is  boiled  thoroughly,  pour  off  its  Gravy,  and 
skim  off  all  the  Fat;  clean  wafh  your  Pan,  and  ftrain 
i  n  the  Gravy :  Add  to  it  a  Jill  of  brown  drawn  Gra¬ 
vy,  with  two  Veal  Sweet-breads  broiled  and  cut 
each  into  fix  Parts,  fome  Force-meat  Balls,  and  a 
few  Mufhrooms :  Cut  the  Breaft  in  Three,  let  each 
Parr  ftand  upright ;  lay  carv’d  Sippets  and  Lemon 
lound  the  Difh  ;  pour  on  the  Gravy,  and  ferve  it  up. 
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To  drefs  Sheep  Rumps* 

TAKE  eight  Sheep  Rumps  and  boil  them  ten¬ 
der  |  and  take  in  the  mean  Time  fix  Lamb- 
ftoncs,  and  as  many  Suckles,  and  fry  them  Brown  > 
then  take  fome  Puff-pafte,  and  with  a  Jager-iron,  or 
what  is  commonly  term’d  Runners,  cut  this  Puff* 
paite  into  Strings  as  fmail  as  Tape  of  three  Yards  a 
Penny  §  then  rub  each  Rump  with  Yolk  of  Egg, 
and  ft  row  over  fome  Parfley  cut  fmail  j  and  take  the 
Puff-pafte  and  lay  on  each  Rump  in  the  long-way, 
and  crofs  them  with  the  Pafte,  fo  as  to  make  them 
a  fmail  Diamond  Figure,  and  fee  them  in  the  Oven, 
which  is  to  be  a  fliarp  ones  then  take  half  a  Pint 
of  Gravy,  fry  10  Force-meat  Balls,  and  tofs  up  with 
the  Lamb-ftones  and  Suckles,  adding  a  little  thick 
drawn  Butter:  Tofs  all  together  and  pour  on  the 
Difli,  and  lay  the  Rumps  all  round  it* 

To  drefs  Hog's  Feet  and  Ears* 

TA  K  E  a  Gang  of  Hog’s  Feet  and  Ears  and  boil 
them  tender  *  then  cut  off  all  the  Fleih  from 
the  Bones  of  the  Feet,  and  cut  it  into  Slices  as  for 
a  Hafh>  then  feafon  it  with  Mace,  Cloves,  Nutmeg, 
Salt,  and  Pepper,  and  put  it  into  a  Stew-pan  j  add 
to  it  a  Pint  of  brown  Veal-gravy  5  and  cut  a  Calf’s 
Foot  boil’d  tender  into  thin  Slices,  and  cut  them  in 
Pieces,  and  add  to  the  Gravy  and  Feet :  Then  cue 
one  Ear  into  thin  Slices,  and  add  to  it  the  other  cut 
in  the  fame  Form,  dip  them  in  Egg,  and  fry’d  brown 
with  Fat :  Then  cut  pickled  Cucumbers  and  lay 
round  the  Difh$  pour  in  the  Stew,  and  lay  the  fry’d 
Ear  all  over  it,  and  ferve  it  up. 

To  Ragoo  a  Beefs  Heart* 

TAKE  a  Beef’s  Heart,  and  cut  out  the  Infide 
of  the  Meat,  and  lard  it  all  over  with  Bacon  > 
take  a  Pound  of  Beef  fuet  with  a  Quarter  of  a  Pound 

M  of 
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of  Meat  you  cut  out  of  the  Heart,  Aired  it  very  £nef 
or  beat  it  in  a  Mortar,  and  grate  into  it  the  Crumbs 
of  a  French  Roll :  Seaton  it  with  Nutmeg,  Pepper, 
and  Salt;  cut  fmali  fome  Cloves,  Thyme,  Parfley^ 
and  Sweet-marjoram  ;  break  into  it  two  Eggs,  and 
work  it  up  with  your  Hand,  and  fluff  the  Heart 
with  this  Force-meat  ;  fet  it  with  the  Point  of  the 
Heart  up  in  a  Pot  into  an  Oven,  and  cover  the  Pot  j 
it  will  take  two  Hours  and  a  Half  baking  :  In  which 
Time  cut  the  Remainder  of  the  Meat  you  took  out 
of  the  Heart  as  thin  as  Scotch  Collops;  feafon  them 
with  Nutmeg,  Pepper,  and  Salt,  and  fry  them  in  a 
Stew-pan  with  Butter ;  then  add  to  them  a  Quart 
of  flrong  Broth,  and  let  it  flew,  cut  a  Neat’s  Foot 
into  thin  Pieces,  and  add  to  it:  When  there  rs 
Gravy  fufficient  for  Sauce,  and  the  Heart  in  the 
Oven  the  above  Time,  take  it  out,  fet  it  in  the 
Middle  of  the  Difh,  and  pour  over  the  Ragoaj 
throw  Mufhrooms  over,  and  lay  Sippets  round. 

To  a  la  mode  a  Calfs  Head. 

'SJ  OUR  Calf’s  Head  mufl  have  the  Skin  on, 
1  the  H  air  fingcd  off  with  a  hot  Poker,  and  after 
fcraped  clean  with  a  Knife  3  then  with  a  very  fharp 
Pen- knife  take  the  Head  from  the  Bone,  the  Tongue 
taken  out  and  boiled,  the  Head  larded  all  over  with 
Bacon,  and  fill’d  with  Force-meat  made  very  fliff, 
and  skewer’d  in  the  full  Height  and  Form  it  was  in 
before,  and  put  it  into  a  long  Pot  that  will  hold  it 
with  Eafej  cover  and  fet  it  into  an  Oven  three 
Hours  ;  then  take  the  Tongue  and  cut  it  into  thin 
Slices,  with  two  Sweet-breads  fryed  brown  :  And 
take  three  Jills  of  Beef-gravy  and  put  into  a  Stew- 
pan,  into  wl|ich  put  the  fliced  Tongue  and  Sweet¬ 
bread,  each  cut  into  eight  Pieces;  add  to  them  fome 
Mufhrooms,  Truffles,  and  Morels,  being  firfl  boiled 
tender  in  Water;  and  when  the  Gravy  is  confumed 
by  gentle  Hewing  on  a  flow  Fire,  to  as  much  as  is  fuf¬ 
ficient 
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Sclent  for  Sauce,  and  the  Head  enough,  take  it  out : 
Garnifh  your  Difli  with  carved  Lemon  and  green 
Pickles,  pour  on  the  Stew*  fet  the  Head  in  the 
Middle,  and  ferve  it  up. 

Lamb  in  Blankets . 

TAKE  a  Loin  of  Lamb,  and  take  the  Kidney 
and  Fat  for  Force-meat  i  cut  the  Flefli  the 
long  Way  from  the  Chine,  and  make  the  Lollop 
half  a  Quarter  fquare,  beat  it,  and  make  eight  Col- 
lops  of  the  above  Size,  and  rub  them  over  with  Yolk 
of  Egg:  Seafon  them  with  Nutmeg  and  Salt,  ana 
lay  a  thin  Lair  of  Force-meat,  and  roll  it  up  :  In 
the  fame  Manner  do  all  the  Eight.  Then  break 
fix  Ounces  of  Butter  into  three  Pints  of  Flour  very 
fmall,  work  the  Butter  in  the  Flour,  then  beat  up 
two  Eggs  with  a  Jill  of  fair  Water  *  make  a  Pafte 
of  this  Flour  and  Butter,  and  roll  out  eight  Sheets, 
into  each  one  roll  up  a  Roll  of  Lamb,  and  tye  a 
Cloth  over  every  one  at  each  End,  and  have  a  Stew- 
pan  of  boiling  Water  ready,  into  whieh  put  your 
Lamb,  let  them  boil  a  full  Hour:  For  Sauce,  have 
Gravy  and  Butter:  Take  them  out  of  the  Clothes, 
lay  them  round  the  Difh,  and  pour  over  the  Sauce, 
Garnifh  with  Puff-pahe  baked,  and  Sippets. 

To  Ragoo  a  Shoulder  of  Lamb. 

TAKE  awell  grown  Fore-quarter  of  Lamb,  and 
cut  off  the  Shoulder  clofe  to  the  Breah*  with 
a  Knife  cut  open  the  Shoulder  at  the  broad  End, 
take  out  the  Shull  and  Shank- bones,  but  take  Care 
not  to  break  through  on  either  Side  >  then  huff  the 
Places  where  the  Bones  were  taken  out  with  Force¬ 
meat  s  lay  the  Shoulder  on  an  Earthen-difh,  and  fet 
it  in  an  Oven  an  Hour:  Then  take  fix  Lamb-hones 
and  eight  Suckles,  fplit  the  Stones,  feafon  them  with 
Nutmeg,  Pepper  and  Sale  j  fry  them  brown,  and 

M  z  ;  put 
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?ut  **“»■ in  a  Stew-pan }  adding  a  Pint  of  Gravy, 
lome  Mulhrooms,  a  Quarter  of  a  Hundred  of  Afpa- 
ragus  boiled  tender;  cut  off  the  green  Tops,  and  add 
to  the  Suckles  and  Stones:  When  the  Shoulder  is 
enough  take  it  out,  pour  off  all  the  Fat;  put  the 
Giavy  into  the  Stew-pan,  and  let  it  boil  with  the 
Ragoo  one  Minute;  then  lay  the  Shoulder  in  the 
Middle  of  the  Dilh,  and  pour  over  it  the  Ragoo : 
Lay  gteen  Pickles  round  the  Dilh,  and  ferve  it  up. 

Minced  Beef  Collops. 

P  UT  a  Pound  and  a  Half  out  of  the  Fillet;  the 
Part  of  the  Sirloin  that  lies  next  the  Chine  un- 
der  the  Suet,  mince  this  as  fmall  as  minced  Veal  % 
take  the  Marrow  of  two  Beef-bones,  cut  fmall,  and 
mix  it  with  the  minced  Collops :  Then  fry  them  in 
a  Pan  over  a  flow  Fire ;  feafon  them  with  a  little 
Pepper  and  Salt,  keep  them  ftirring  all  the  Time : 
Lay  toafted  Bread  round  the  Dilh,  and  have  no 
oauce  but  the  Marrow  and  themfelves. 

Broiled  Beef  Collops. 

/">UT  Stakes  off  the  Rump  of  Bullock-beef  half  an 

,  ,  Jnch  thlck  \  havc  a  very  clear  Fire  and  a  clean 
hot  Grate-iron,  lay  two  Stakes  on  at  a  Time,  and 
-tecp  them  frequently  turning ;  when  the  Stakes  are 
rather  hard,  they  will  be  enough :  Then  lav  them 
on  a  hot  Dilh,  with  fcraped  Horfe-raddilh.  If  you 
obferve  the  Dire&ions,  the  Beef-flakes  will  difcharfle 
more  Gravy  than  needful  for  Sauce. 

To  make  Veal  Cutlets, 

TAnK  F  1  of  fine  Vea,»  cut  a  Rib  to  every 

C“tlet,  and  flat  them  with  the  Side  of  a  Bill- 

i.nuc;  then  feafon  them  with  Mace,  Nutmeg,  Pep¬ 
per  and  Salt;  rub  each  Cutlet  with  the  Yolk  of 
g>'ate  fome  Bread,  and  roll  each  Cutlet  in  it ; 

have 
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have  fome  clean  Beef-fat  boiling  hot  in  a  Hafh-pan 
on  a  Stove,  and  fry  them  very  quickly  on  it :  For 
Sauce,  have  feme  Butter,  Gravy,  and  Mufhrooms  * 
pour  it  into  a  hot  Difh,  lay  the  Cutlets  crifp  and 
hot  on  the  Sauce,  with  Lemon  round  the  Difh, 
and  ferve  it  up. 

To  make  a  Fellow. 

IF  you  boil  a  Knockle  of  Veal,  take  Care  your 
Pot  be  very  clean*  put  no  move  Water  than 
will  cover  it,  with  a  little  White-pepper,  and  three 
Blades  of  Macc*  when  the  Veal  is  enough  boiled, 
ftrain  off  the  Broth  into  an  Earthen-pot,  and  let  it 
ftand  all  Night*  then  skim  off  all  the  Top,  and 
take  two  Quarts  of  this  Broth  into  a  large  Sauce¬ 
pan,  fet  it  on  the  Fire,  and  when  it  boils,  put  in  a 
large  Fowl*  be  fure  to  skim  it  very  well  when  it 
boils :  Then  add  to  it  three  Quarters  of  a  Pound  of 
Rice,  let  it  boil  till  the  Fowl  is  tender,  and  the 
Rice  feems  thick*  then  take  up  the  Fowl,  and  add 
a  Jill  of  thick  Cream  to  the  Rice*  when  it  boils, 
cover  the  Fowl  with  Rice,  and  pour  the  Remain¬ 
der  into  the  Difh :  Lay  boiled  Spinnage  round  the 
Difh-edge,  by  Way  of  Garniftiing. 

Turkey  a  la  Royal. 

TAKE  a  Turkey  after  it  is  well  pick’d  and  fing’d, 
cut  it  down  the  Back,  and  bone  it,  only  leave 
the  Pinions  on,  and  lard  it  all  over  with  BaCon* 
make  favoury  Force-meat,  and  fill  the  Places  where 
you  took  out  the  Bones  *  put  into  the  Body  and  Crop 
a  Pound  and  a  Half  of  Force-meat,  few  the  Back 
up  again  with  ftroiig  Thread,  leaving  a  Piece  of  the 
Thread  to  pull  out  the  Reft  by,  when  it  is  ready 
to  fend  to  Table:  Skewer  it  in  the  fame  Form  as 
for  roafting:  Then  fet  it  on  a  deep  Earthen-difti, 
and  fet  it  two  Hours  in  an  Oven*  cover  it  over 

with 
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with  a  Sheet  of  Cap-paper  well  butter’d ;  For 
Sauce,  take  a  Jill  of  brown  Veal-gravy,  and  take 
off  the  Beards  of  30  Oyders,  after  you  have  plumpt 
them  *  then  add  a  Spoonful  of  pickled  Mufhrooms. 
When  you  take  out  your  Turkey,  skim  all  the  Fat 
off  the  Gravy,  that  is  in  the  Difh  it  was  baked 
in  $  add  this  Gravy  to  your  Sauce :  Lay  carved 
Lemon  and  Sippets  round  the  Difh,  pour  on  your 
Sauce,  and  fet  on  your  Turkey.  Remember  to  pull 
out  the  Thread  you  fewed  up  the  Back* 

To  a  la  mode  a  Goofe* 

AFTER  your  Goofe  is  well  picked  and  finged, 
*lX  cut  it  down  the  Back,  and  bone  it  in  the  above 
Manner  5  make  two  Pounds  of  Force-meat,  and 
fluff  it  with  5  few  up  the  Back  as  aforefaid,  and 
with  a  fharp  Knife  make  checkered  Work  on  the 
Bread  of  it  *  lay  it  on  a  flat- bottom’d  Difh,  and 
rub  it  all  over  with  the  Yolk  of  Egg*  then  drew 
on  grated  Bread  and  fame  Butter  *  fet  it  three  Hours 
in  the  Oven:  For  Sauce,  have  a  Jill  of  Gravy,  and 
a  Jill  of  fealded  Goofe-berries,  which  pour  into  the 
Difh  5  fet  the  Goofe  on  the  Middle,  and  ferve  it  up. 

To  a  la  mode  Fowls* 

T A  K£  three  young  Pouts  and  bone  them,  put  a 
x  Quarter  of  a  Pound  of  Force-meat  into  every 
Fowl,  but  they  are  not  to  be  cut  down  the  Backs, 
the  Bones  are  to  be  taken  out  at  the  Neck-end  of 
them*  when  they  are  equally  duffed,  put  every 
JFowl  into  a  Bladder,  and  boil  them  an  Hour:  Lay 
Puff-pade,  Sippets,  and  carved  Lemon  round  the 
Difh.  b or  Sauce,  have  fome  white  Veal-gravy  and 
Mufhrooms,  fix  Yolks  of  Eggs  hard  boil’d  whole  5 
thicken  it  with  Flour  and  Butter.  Take  out  the 
Fowls,  fet  them  on  the  Difh,  pour  on  the  Sauce, 
and  ferve  them  upe 


Chickens 


\ Trofejjed  Cookery,  $>5 

Chickens  a  la  Royal 

TAKE  four  large  Chickens,  pick,  finge,  and 
clean  them  well,  cut  them  down  the  Back,  and 
bode  them  1  take  half  a  Pound  of  Marrow,  half  a 
Pound  of  Beef-fuet,  and  half  a  Pound  of  the  Flclh 
of  a  Fowl,  with  grated  Bread,  Eggs,  and  Seafoning 
into  a  Force-meat,  fluff  them,  lard  them  with  Ba¬ 
con,  few  up  their  Backs,  and  skewer  them  as  if  for 
roafting,  leave  on  their  Pinions  |  lay  them  on  a  flat- 
bottomed  Earthen-difli,  and  fee  them  in  an  Oven: 
Boil  half  a  Hundred  of  Afparagus-tops  tender,  and 
cut  into  half  Inch  Lengths  *  take  a  Jill  of  brown 
Veal-gravy,  and  boil  the  Grafs  up  in  it,  thicken  it 
with  Butter  and  Flour  ;  then  take  out  your  Chick¬ 
ens,  and  fet  on  the  Difh.  Garni lh  with  carved  Le¬ 
mon,  and  pickled  Kidney-beans. 

A  Ragoo  of  young  Ducks. 

KI L  L  three  young  Ducks,  pick,  finge,  and  bone 
them  well ;  fluff  them  with  favoury  Force¬ 
meat,  let  the  Feet  be  kept  on,  and  take  off  their 
Stockings  ;  put  in  each  three  frnall  Skewers  at  an 
equal  Diftance  from  each  other,  to  keep  them  as  in 
the  Form  for  roafting:  Then  take  a  Stew-pan,  and 
fet  it  on  a  flow  Stove,  with  four  Ounces  of  Butter, 
and  melt  it ;  then  flour  your  Ducks,  and  fry  them 
brown;  adding  a  Quart  of  Veal-broth,  and  let  them 
flew  with  their  Livers,  Gizzards,  and  Pinions,  an  O- 
nion,  and  Sweet> herbs;  and  when  half  of  the  Gravy 
is  confumed,  take  out  the  Ducks,  ftrain  it,  and  skim 
off  the  Fat;  boil  a  Pint  of  green  Peas  in  Water, 
and  drain  them  through  aHair-fieve;  then  put  them 
to  the  Gravy  that  the  Ducks  were  ftewed  in,  and 
keep  it  on  the  Stove  till  it  boils,  then  put  in  the 
Ducks;  fqueeze  in  the  Juice  of  a  Lemon,  pour  in 
half  a  Jill  of  thick  melted  Butter,  tofs  all  well  to¬ 
gether,  and  ferve  them  up. 
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A  juggd  Hare* 

C  KIN  your  Hare  and  cut  it  into  Joints,  feafon 
it  with  Mace,  Nutmeg,  Pepper  and  Salt 5  clap 
it  clofe  in  an  Earthen-mug,  and  lay  over  it  half  a 
Pound  of  fweet  Butter  5  then  cover  it  clofe,  paftc 
it  down,  and  fet  it  three  Hours  in  an  Oven:  Take 
its  Liver,  with  a  Quarter  of  a  Pound  of  Beef-fuet 
Aired  very  fine,  or  beat  in  a  Marble  Mortar  3  add 
Shalot,  green  Thyme,  Parfley,  Sweet-marjoram, 
Nutmeg,  Pepper  and  Salt,  the  Crumb  of  a  Half¬ 
penny  Roll  deep’d  in  Milk  3  then  fqueeze  out  the 
Milk,  and  take  the  Bread  and  an  Egg,  mix  all  to¬ 
gether  3  flour  a  Piece  of  Linen  Cloth,  and  put  this 
Pudding  into  it,  tye  it  up,  and  boil  it :  Then  take 
the  Head  of  the  Hare,  and  rub  it  over  with  the 
Yolk  of  Egg,  bade  it  with  melted  Butter,  then 
grate  Bread  over  it,  and  fet  it  into  the  Oven  :  When 
the  Hare  is  enough,  that  is,  when  it  has  been  in  the 
Oven  the  above  Time,  take  it  out,  and  pour  from 
it  all  the  Gravy  3  add  to  it  half  a  Jill  of  Beef-gravy, 
and  thicken  it  with  Butter  and  Flour:  Then  lay 
Sippets  round  the  Diih,  into  which  lay  the  Hare  3 
pour  over  the  Gravy,  cut  the  Pudding  in  Slices, 
and  lay  all  over  3  fet  the  Head  in  the  Middle,  and 
fend  it  up  to  Table* 

Cocks-combed  Tripes® 

TO  cocks-combed  Tripes,  you  mud  have  an  Iron 
made  in  the  Shape  of  a  Cocks-comb,  and  take 
the  lean  Part  of  the  fined  Tripe  you  can  get  3  cut 
out  a  Pound  of  Cocks-combs,  and  have  three  Jills 
of  Beef-gravy,  into  which  put  your  Cocks-combs, 
and  let  them  dew  3  then  cut  the  thick  Part  of  a 
Bullock’s- foot  into  thin  Dices,  and  add  to  them  3 
cut  a  Piece  of  the  Double-round,  and  dip  it  in  Bat¬ 
ter  3  cut  ldme  of  the  thin  Tripe,  in  the  Shape  of 
half  a  Crown,  and  ten  of  thefe  fry  Brown:  Then 

tofs 
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tofs  up  the  Cocks-combs,  with  a  little  Vinegar  and 
Muftard,  and  pour  them  on  to  the  Dilh :  Lay  the 
Double-tripe  in  the  Middle,  and  the  other  round 
it.  Garnifli  with  pickled  Onions^  and  Barberry- 
berries. 

To  fry  Trip  es, 

TT7ASH  and  dry  your  Tripes  well,  make  a  Batter 
**  of  an  Egg,  a  Spoonful  of  Flour,  and  three 
Spoonfuls  of  Milk  beat  very  fmoothj  then  dip  in 
your  Tripe,  and  have  ready  fome  fine  Beef- fat  boil¬ 
ing,  and  fry  the  Tripe  a  fine  crifp  light  brown: 
Tor  Sauce,  melted  Butter  and  Muftard. 

To  fry  Neat's  Feet. 

Tp A  K  E  all  the  Bones  out  of  the  Bullock’s  Feet, 
^  and  cut  in  Pieces  the  Length  of  your  Finger, 
and  the  Breadth  of  Two  *  make  the  aforefaid  Bat¬ 
ter,  and  dip  each  Piece,  frying  it  in  Fat  as  for  Tripes : 
For  Sauce,  Multard,  melted  Butter  and  Vinegar. 

Cafed  Veal  Cutlets* 

pUT  out  of  a  Leg  of  Veal  twelve  thin  Collops, 
^  let  them  be  a  direct  Square  j  feafon  them  with 
Mace,  Nutmeg,  and  Salt  $  rub  them  over  with  Yolk 
of  Egg,  grate  fome  Bread  and  throw  on  each  Side 
of  them,  and  make  for  each  a  Sheet  of  Puff-pafte  no 
thicker  than  Wafer,  paper  clofe  round  the  Sides  of 
the  Cutlets,  and  let  them  in  a  Tin-pan  into  a  hot 
Oven:  If  the  Oven  is  equally  hot  Top  and  Bottom, 
they  will  be  done  in  ten  Minutes,  and  will  be  fa- 
voury  and  crifp,  and  is  fent  up  without  Sauce.  This 
Way  is  very  much  liked  by  Ladies  and  Gentlemen 
of  weak  Conftitutions  and  tender  Stomachs. 

To 
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'to  drift  a  Calf’s  Head. 

■’pAKEout  the  Eyes  and  fplit  the  Head,  take  out 
-*■  the  Brains,  wafh  the  Head  in  warm  Water,  and 
afterwards  in  cold  Water,  till  it  is  very  clean,  and 
then  boil  it  ;  when  it  is  enough,  take  it  up  and  cut 
it  a-crofs  with  a  fh-arp  Knife  till  you  make  Dice- 
work  of  each  Side;  then  rub  it  over  with  Yolk  of 
Egg,  throw  on  fome  grated  Bread,  ahd  fet  it  in  a 
Tin-pan  before  the  Fire;  but  if  you  have  an  Oven 
rather  ufe  it,  only  you  mull:  bade  with  melted  But¬ 
ter  before  you  put  it  in,  and  let  it  Hand  till  it  is 
brown :  For  Sauce,  boil  the  Brains  and  mix  with 
melted  Butter,  and  a  Spoonful  of  Vinegar.  Set  on 
the  two  Halts  upright  in  the  Diih,  lay  broiled 
Rafhers  of  Bacon  all  over  the  Skull,  and  round  the 
Difh ;  then  ferve  it  up. 

To  roaft  a  Pig  like  Lamb. 

T A  K  E  a  fat  Pig  and  kill  it,  take  off  the  Hair 
and  skin  it,  cut  it  into  Quarters  and  draw  it 
with  Parfley  :  Take  the  Skin  and  Head  of  it;  take 
the  Bones  out  of  two  Rabbets,  rub  the  Infide  of  the 
Pig  with  Yolk  of  Eggs,  and  join  the  Rabbets  clofe 
to  the  Skin  of  the  Pig;  take  the  Bottom  of  a  long 
French  Roll,  take  out  the  Crumb,  put  a  clean  RaS 
within  the  Roll  to  keep  it  up,  fix  the  Roll  to  the 
Pig’s  Headland  lay  it  in  the  Infide  of  the  Pig; 
then  turn  them  over  into  a  Tin-pan,  and  fet  it  into 
an  Oven,  with  Flour  drudged  over  it ;  when  it  is 
near  done,  take  it  out,  and  wipe  off  the  Flour  with 
a  clean  Wing,  of  a  Goofe,  rub  it  all  over  with  clean 
Feathers  dipt  in  melted  Butter,  throw  Salt  over  it, 
and  ,et  it  into  an  Oven  till  it  is  enough;  then  have 
in  readinefs  a  Jill  of  Gravy,  with  a  little  boiled  Sage 
in  it;  draw  the  Pig,  and  with  a  clean  Wing  duff 
all  the  Salt  off  it;  take  the  Cloth  out  of  the  Roll, 
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fend  it  up  Whole  to  the  Table  j  let  the  Roll  flay 
within  it,  and  pour  the  Gravy  into  the  Difti.  So 
you  have  four  Quarters  of  a  Pig  and  a  whole  one, 
out  of  one  Pig,  by  the  Art  of  Cookery  and  a  lit- 
tie  Help, 

A  Made-dip  of  Sheep  Heads  and  Tongues. 

TAKE  two  good  Weather  Heads  and  eight 
Tongues,  wafh  your  Heads  well  after  you  have 
fplit  them  and  taken  their  Eyes  out*,  put  them  into 
a  Pot  with  juft  as  much  Water  as  will  cover  them, 
and  take  Care  of  all  the  Brains  f  wafh  all  the  Tongues, 
and  boil  them  with  the  Heads  :  Take  a  Pound  of 
Veal  and  cut  into  thin  Collops,  fry  them  brown  on 
a  flow  Stove,  in  a  Hafh-pan  $  then  take  up  the 
Heads  and  Tongues,  ftrain  three  Pints  of  the  Broth 
into  the  Hafh-pan,  and  let  it  boil  *  then  take  the 
eight  Tongues,  lard  and  blanch  them  with  Bacon, 
pick  the  Flefti  clean  from  the  Bone  ot  the  Pleads, 
and  take  great  Care  to  keep  it  whole,  viz.  not  to 
break  through,  and  disfigure  the  half  Face  of  the 
Sheep  :  Then  feafon  the  Heads  with  Mace,  Nutmeg, 
Pepper,  and  Herbs  cut  very  (mail  j  roll  out  a  Sheer 
of  Puff-pafte  as  thin  as  W afer-pafte,  cover  each  Side  of 
the  Sheep’s  Face  with  it,  and  fee  it  in  the  Oven: 
Take  out  the  larded  Tongues  and  ftrain  off  the 
Gravy,  wafh  your  Pan  clean,  put  in  your  Gravy 
and  Tongues  j  add  to  them  iome  Mufh  rooms. 
Truffles  and  Morels  ftew’d  tender,  zo  Force-meat 
Balls,  dip  the  Brains  in  Egg  and  fry  them  in  hot 
Fat :  Tofs  all  up,  lay  the  Tongues  round  the  Difh, 
pour  on  the  Gravy,  Balls,  and  Mufhrooms  *  fet  the 
Heads  in  the  Middle,  the  Brains  all  over,  Co  fefvc 

it  up.  This  is  a  Head-difti  for  a  firft  Courfe. 

«  *  *  • 
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A  Made-dijh  of  Sweet-breads, 

■*TA  K  E  four  Sweet-breads,  and  feafon  with  Nut- 
meg  and  Salt  5  one  of  the  Largeft  rub  over 
with  Yoik  of  Egg,  grate  Bread,  roll  it  on,  and  broil 
it  before  the  Fire*  (eafon  the  other  Three,  and  fry 
them  brown  with  Butter*  take  a  Pint  of  brown 
v  eal-gravy,  cut  the  three  Sweet-breads  into  Dices, 
and  put  them  into  the  Gravy  to  ftewj  boil  eight 
Eggs  hard,  and  take  out  the  Yolks  whole:  When 
the  Gravy  is  confumed  to  what  is  fufficient  for 
pauce,  add  to  it  a  little  melted  Butter,  and  tols 

T>-ru  *  tippets  and  carved  Lemon  round  the 

iJilh,  pour  on  the  ftew’d  Sweet-breads,  lay  the 
broiled  one  in  the  Middle,  with  Yolk  of  Eggs  all 
over,  and  ferve  it  up* 

'  *  ’ ' '  -  -  •  -  -  ^ 

A  boiled  Turkey. 

OIL  your  Turkey  in  Oat-meat  and  Water*  take 
Sellery  and  cut  in  Pieces  no  larger  than  the 
Breadth  of  your  Finger  5  take  a  Pint  of  White-gravy 
ot  Veal,  and  put  to  it  a  Pint  of  cut  Sellery,  let  it 
Itew  till  the  Sellery  is  tender,  then  grate  in  a  little 
.Nutmeg  and  Salt,  add  to  it  fome  plain  melted  Butter ; 
And  when  the  Turkey  is  enough,  take  it  up  and  fet 
^  on  a  Ditfi*  pour  over  your  Sauce,  and  garnifh 
your  Difli  with  carved  Lemon.  8 

A  boiled  Turkey  with  Rice. 

CKEWER.  your  Turkey  for  boiling,  and  take  a 
,  Quarter  of  a  Pound  ofBeef-fuet,  and  the  Crumbs 
ot  a  Halfpenny  Roil  grated,  a  little  Nutmeg  and 
Lgg  work  d  up  together  with  your  Hand,  put  it 
into  the  Turkey’s  Crop,  few  it  up,  and  put  it  into 
a  Pot  and  boil  it  j  then  take  half  a  Pound  of  Rice 
and  boil  tender  in  Water,  and  when  it  begins  to 

thicken 
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thicken,  take  a  Quarter  of  a  Pound  of  Butter  and  tofs 
it  up  with,  adding  a  little  Nutmeg  and  Salt  to  it: 
Set  the  Turkey  on  aDifti,and  fmother  it  with  Rice  * 
pour  the  Remainder  oil  the  Diftt  and  ferve  it  up„ 

A  boiled  Turkey  and  Oyfter  Sauce. 

PU  T  your  Turkey  up  for  boiling,  and  grate  the 
Crumb  of  a  Penny  French  Roll  *  take  a  Slice  of 
fweet  Butter  and  work  up  in  the  Crumbs,  grate  Nut¬ 
meg  and  Salt :  Add  an  Egg,  and  ftuff  a  little  Thyme, 
Parfley,  and  Sweet-marjoram  cut  very  (mail ;  work 
all  well  together,  and  ftuff  the  Crop  of  the  Turkey,  ■ 
lew  it  up,  and  boil  it  j  then  take  half  a  Hundred  oi 
good  frelh  Oyfters,  and  put  them  a  Minute  or  two 
on  the  Fire  to  plump,  and  take  one  by  one  out 
of  their  Liquor  5  then  melt  a  Quarter  of  a  Pound  of 
Butter,  into  which  put  your  Oyfters  with  a  little 
of  their  Liquor:  Add  a  little  White- wine,  Nutmeg, 
a  very  little  Bread  boiled  in  Water,  tofs  up  all  very 
well  5  take  up  your  Turkey,  and  lay  it  in  yourDifh* 
and  pour  on  your  Oyfter* fauce:  Lay  Sippets  round 
Dilh  and  carved  Lemon,  fo  fend  it  up, 

A  boiled  Fowl  fmother  d  with  Onions. 

PUT  up  your  Fowl  for  boiling,  and  let  it  be  well 
fingedj  after  rub  it  very  well,  wafh  and  dry  it  5 
then  duft  a  little  Flour  over  it,  boil  it  in  foft  Wa¬ 
ter,  it  will  be  white  if  you  do  not  over-boil  it  3  and 
boil  fix  large  Onions  very  foft,  beat  them  to  Pulp, 
and  .mix  them  with  melted  Butter :  Lay  the  Fowl 
on  a  Difti,  and  pour  over  the  Onion-fauce.  The 
fame  Sauce  is  made  for  boiled  Rabbets, 

To  make  a  Venilbn  Paftyv. 

BONE  your  Venifon  and  feafon  it  with  Black- 
pepper  and  Salt,  put  it  in  a  Pot  and  cover  in 
clofe  \  fet  it  two  Hours  in  an  Oven,  put  into  the 

For 
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half  a  Po“n<J  fwcet  Butter, 'and  accord- 

P%p  Size  of  y°Uj  pafty-pan  make  a  Quantity  of 
Pafte ,  break  two  Pounds  of  Butter  into  four  Pounds 
of  Flout,  mix  it  with  cold  Water  to  a  Pa  fie ;  cut 
a  Pound  of  Butter  into  Slices  and  lay  over  the  Fade 
drudge  Flour  over  the  Butter,  and  roll  it  out  three 
1  tines  drudging  Flour  each  Time,  cover  the  fnfide 
•  d  Edges  ot  the  Pan;  take  the  Venifon  out  of  the 
Oven,  and  put  into  it,  and  if  it  wants  Fat,  take  the 
fat  Laps  of  a  good  Shoulder  of  Weather  Mutton 
and  lay  ovei  it ;  then  lay  over  all  a  Sheet  of  Parte 
an  cut  out  Leaves  and  Flowers  on  the  Top  of  the 

nch  Gnvv0i^RU1^Wir  ^  i%i  have  a  Pint  of 
.ten  Giavy  in  Readtnefs  to  pour  into  the  Party  as 

foon  as  it  comes  out  of  the  Oven,  and  fend  it  up. 


A  Mutton  Party. 

T~*A KE  a  hind  Quarter  of  little  Scotch  Mutton 
bone  and  skin  it,  and  bake  it  in  an  Oven  in 
the  aforefaid  Manner ;  put  it  in  a  Party-pan,  as  is  di- 
re&ed ;  and  give  it  the  fame  Time  to  bake  in :  It 
Will  not  be  much  inferior  to  a  Venifon  Party. 


A  Florentine. 

'T'A  K  E  two  Bullock’s  Feet  and  take  out  all  the 
-7  Bones,  ihred  the  Meat'  very  fmall,  as  if  for 
minced  Pyes;  blanch  a  Pound  of  Jourdan  Almonds 
and  mince  fmall  with  the  Feet,  ftone  half  a  Pound 
oi  Rafins  and  cut  fmall,  a  Pound  and  a  half  of  Cur¬ 
rants  well  picked  and  walked,  a  Pound  of  Apples  cut 
fmall,  and  half  a  Pound  of  Sugar;  feafon  with  Mace 
Cinnamon,  and  Nutmeg;  make  Paity-pafte  and  lav 
round  the  Diih-edge,  and  put  in  your  minced  Meat, 
mixing  it  well ;  then  cover  it  with  a  Sheet  of  Parte! 
and  cut  out  your  Florentine :  Bake  it  two  Hours! 
and  ferve  it  up. 
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A  Sweet  Veal  Pye. 

CU  T  a  Loin  of  Veal  into  Chops,  and  feafon  it 
with  Nutmeg,  Jamaica  Pepper,  and  Salt  5  take 
half  a  Pound  of  Currants,  half  a  Pound  of  Rafins 
floned,  and  a  Quarter  of  a  Pound  of  Almonds  5  tak£ 
Part  of  the  Kidney-fat,  Hired  it  fmall  or  beat  in  a 
Mortar,  and  fome  grated  Bread  5  feafon  it  with  Nut¬ 
meg  and  Salt,  add  Currants  and  8  an  Egg,  and  mi>: 
all  up  into  round  Balls  5  then  day  a  Lair  of  Veal,  and 
upon  that  drew  Fruit  and  Almonds,  then  another  ’Lair 
of  Veal,  and  upon  that  ftrew  Fruit  and  Almonds, 
lay  over  that  the  Force-meat  Balls,  cover  up  your 
Pye,  and  bake  it  an  Hour  and  a  half  in  an  Oven  $ 
make  a  Caudle  of  a  Jill  of  Cream,  with  a  little  But¬ 
ter,  half  a  Jill  of  White-wine,  and  a  little  Sugar. 
You  may  make  a  fweet  Lamb  Pye  after  the  fame 
Manner. 

A  Mutton  Pye. 

TAKE  a  Neck  of  Mutton  and  cut  into  Chops, 
fcrape  fome  fmall  Potatoes,  and  feafon  your 
Chops  with  Pepper  and  Salt,  and  lay  a  Rim  of 
Fade  round  a  Soup-difli  >  then  lay  a  Lair  of  Mut¬ 
ton,  and  on  that  Potatoes,  cover  the  Potatoes  with 
the  reft  of  the  Mutton,  and  fill  up  the  Difh  with 
the  reft  of  the  Potatoes,  put  a  Pint  of  Water  into 
the  Diftt  and  cover  it  up  :  It  will  take  two  Hours 
Baking. 

A  Hare  Pye. 

BONE  a  Hare,  and  make  a  Pudding  for  her  of 
the  Liver,  a  Quarter  of  a  Pound  of  Beef- filer, 
fome  grated  Bread,  and  an  Egg ;$■  feafon  with  Nut¬ 
meg,  Pepper,  and  Salt >  cut  Thyme,  Parlley,  Sweet- 
toarjoram  very  fmall,  and  a  little  Shalot ;  mix  thcfe 
with  the  Pudding,  and  put  it  into  the  Hare ;  raife 
a  (landing  Grtaft  For  it,  and  model  your  Pafte  into 

the 


io4  Trofejfed  Cookery. 

the  Shape  of  a  Hare,  fee  the  Hare  on  her  Belly  as 
fhe  is  in  her  natural  Seat:  When  you  take  off  the 
Skin,  skin  the  Ears,  and  fee  her  with  her  Head 
down,  and  her  Ears  between  her  Shoulders  ;  if  you 
are  an  expert  Paftry-cook  make  the  Figure  of  the 
Hare  on  the  Lid  of  the  Pye :  Let  her  have  two 
Houis  and  a  half  baking  5  pour  into  your  Pye  as 
foon  as  taken  out  of  the  Oven,  a  Pint  of  Veal 

Gravy  that  Spices  have  been  boiled  in,  and  fend 
it  up. 

An  Alio  of  fmall  Birds® 

,rjPAKE  two  Dozen  of  fmall  Birds  and  pick  clean* 
x  make  a  Force-meat  of  the  Marrow  of  a  Beef- 
bone,  and  the  Bread:  of  a  Fowl,  beat  in  a  Marble 
Mortal,  or  fhred  very  fine  on  a  Boards  fealon  with 
Mace,  Nutmeg,  and  Salt  3  take  the  Crumbs  of  a 
Half- penny  Roll  and  foak  in  Cream,  and  an  Egg, 
mix  all  well  together  j  boil  two  Beef-palates  tender, 
and  cut  into  fmall  Squares ;  then  feafon  the  Birds  and 
Palates  with  Nutmeg  and  Salts  lay  the  Birds  into 
a  raifed  Cruft  not  above  three  Inches  high,  lay  the 
Palates  between  the  Birds,  and  fpread  the  Force¬ 
meat  all  over :  An  Hotir  will  bake  it  j  have  in  Readi- 
nefs  half  a  Pint  of  Veal-gravy,  and  pour  into  it  as 
foon  as  it  is  taken  out  of  the  Oven. 

A  Chicken  Pye. 

HPA  K  E  five  young  Chickens  and  skin  them  very 
clean,  grate  a  Nutmeg  and  mix  with  Salt 5  take 
a  Quarter  of  a  Pound  of  Butter  and  mix  with  the 
Nutmeg  and  Salt,  and  divide  it  into  five  Parts  5  take 
out  the  Breaft-bones  of  the  Chickens,  put  them  up 
as  for  boiling,  cut  off  their  Legs,  put  into  each 
Chicken  a  Part  of  the  Butter,  lay  them  into  a  Difh 
01  a  Baker  that  juft  holds  them,  turn* their  Breads 
down,  lay  Puff-pafte  round  the  Sides  of  the  Difh 


or 
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or  Baker,  cover  it  with  Puff-pafte,  and  bake  it  in 
an  Oven  an  Hour  5  then  boil  half  a  Hundred  of  Af- 
paragus  in  Water,  cut  them  into  half  Inch  Lengths, 
have  fome  Veal-gravy  ready,  and  flew  them  in  the 
Gravy  a  Quarter  of  an  Hour  j  then  take  the  Lid  off 
the  Chickens,  and  turn  the  Breads  up,  and  pour  on 
the  Hewed  Afparagus  and  Gravy* 

A  Beef-ftafce  Pye. 

TAKE  two  Pounds  of  Beef  out  of  the  Fore-chine, 
that  lies  next  to  the  Ribby-end,  cut  it  very 
thin  j  feafon  with  Mace,  Nutmeg,  Pepper,  and 
Salt*  boil  three  Ox-palates  tender,  and  cut  finally 
make  Pafty-pafte,  roll  it  out,  and  lay  a  Pafte  round 
the  Rim  of  the  Difh  j  lay  in  your  Beef-ftakes,  and 
the  Palates  between  the  Stakes,  add  three  Slices  of 
Butter,  and  cover  them  with  the  Pafte :  Bake  the 
Pye  two  Hours,  and  when  you  take  it  out  of  the 
Oven,  pour  into  it  half  a  Pint  of  ftrong  Broth,  and 
fend  it  up* 

A  Mutton-ftdce  Pye® 

CUT  out  the  Part  of  a  Leg  of  Mutton  where  the 
Pope’s  Eye  is,  and  cut  it  round,  fo  that  the 
Pope’s  Eye  may  appear  in  the  Middle,  the  Mut¬ 
ton  round  it  as  a  Border,  and  cut  the  Slices  thin \ 
take  a  Pound  of  very  fmall  Kidney-potatoes  and 
fcrape  them*  feafon  the  Mutton  with  Pepper  and 
Salt }  lay  a  Lair  of  Mutton,  and  a  Lair  of  Potatoes 
till  your  Difti  is  full,  cover  it  with  thin  Slices  of 
Butter,  and  make  the  aforefaid  Pafte  in  the  above 
Manner :  Bake  it,  and  when  it  is  enough  pour  in  a 
Pint  of  Mutton-gravy,  and  fend  it  up. 


A  Duck  Pye. 


BONE  a  Couple  of  Ducks,  and  after  you  have 
picked  and  finged  them  well,  walh  them  clean, 

O  and 


i 06  Trofeff'ed  Cookery. 

and  dry  them  with  clean  Towels  3  take  a  Pound  of 
white  Force-meat  made  of  the  Breafts  of  Fowls,  Beef- 
fuet,  and  grated  Bread  5  feafon  it  with  Nutmeg,  Pep¬ 
per  and  Salt,  Thyme,  Sweet-marjoram,  and  Par¬ 
ley  cut  final!,  and  work  it  up  with  an  Egg*  rub' 
the  Infide  of  the  Ducks  with  the  Yolk  of  an  Egg, 
and  lay  a  thin  Lair  of  Force-meat  upon  it*  put  the 
Ducks  in  their  natural  Form,  and  raife  anovel  Cruft, 
into  which  lay  the  Ducks,  and  lid  the  Pye :  Bake 
it  two  Hour,  in  which  Time  make  fom£  brown 
Gravy:  Add  to  it  a  Veal’s-fuckle  cut  into  eight 
Parts,  two  Artichoke-bottoms  cut  into  Quarters  5 
when  the  Pye  is  baked  cut  up  the  Lid,  boil  up  the 
Gravy  and  pour  over  the  Ducks,  and  fend  it  up. 

A  Ham  Pye. 

JT'AKE  a  two  Years  old  well  cured  Ham,  and  lay 
A  it  in  cold  Water  all  Night,  or  twelve  Hours  % 
then  take  it  out,  take  off  all  the  Skin,  cut  off  the 
nifty  Part  of  the  under  Side  of  it  with  a  lharp 
Knife  3  then  put  it  into  a  long  Earthen-pot  that 
will  juft  hold  it,  and  lay  it  with  the  fat  Side  upper- 
moft*  then  put  to  it  two  Bottles  of  rough  Cider, 
cover  it  clofe,  and  fet.it  in  an  Oven  an  Hour  and  a 
half  3  raife  a  Cruft  in  the  Shape  of  the  Ham,  as  thick 
as  the  Walls  of  a  Goofe  Pye,  into  which  put  the 
whole  Ham  j  lid  the  Pye,  and  fet  it  in  an  Oven  two 
Hours  and  a  half 3  in  which  Time  make  a  Ragoo 
pf  ftrong  Gravy,  two  Veal-fuckles  broil’d  and  cut 
in  Dices,  fix  Artichoke-bottoms  cut  in  Quarters, 
toice-meat  Bads,  1  ruffles  and  Morels  boiled  tender, 
and  Mufhi  00111s,  and  tofs  up  the  Ragoo  5  when  you 
take  out  the  Pye  cut  up  the  Lid,  and  pour  it  over 
the  Ham  3  ornament  it  with  various  Shapes  of  Pafte 
cut  out,  as  wild  Beafts,  and  Flowers :  Send  it  up 
without  the  Lid 
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A  Chriftmas  Goofe  Pye* 

AKE  a  Stone  of  Flour,  and  boil  up  four  Pounds 


of  Butter  in  three  Quarts  of  W ater,  and  mix 
the  Flour  with  the  Butter  firft;  then  take  as  much 
of  the  Water  as  r  will  mix  the  other  Part  of  the 
Flour,  work  it  well  together,  and  when  it  is  cool 
raife  an  ovel  Cruft;  then  take  a  fat  Goofe  and  a 
Turkey,  pick  off  all  the  Feathers,  clean  and  cut  up 
their  Backs,  and  take  out  all  their  Bones ;  take  a 
Bullock’s  Tongue,  blanch  and  fplit  it;  feafon  the 
Turkey  and  Goofe  with  Nutmeg,  Jamaica  and 
Black-pepper:  Lay  the  Turkey  on  the  Bottom  of 
the  Pye,  and  upon  it  the  fplit  Tongue,  cover  it 
with  the  Goofe;  lay  over  the  Goofe  all  the  Seam, 
that  is  the  Fat  you  took  out  of  her;  and  make  a 
thick  Lid,  cover  the  Pye,  and  paper  it  well :  It  will 
take  fix  Hours  baking;  when  you  take  it  out  of  the 
Oven,  pour  into  it  a  Pound  of  melted  Butter,  and 
fet  upon  a  cold  Stone  till  it  is  cook 


An  Ox  Cheek  Pye. 


*OONE  an  Ox  Cheek  and  wafli  it  in  many  Wa- 
ters,  dry  it  with  a  clean  Cloth,  and  feafon  it 
with  Black  and  Jamaica  Pepper,  and  Salt ;  put  it 
into  a  Pot,  and  put  a  Jill  of  Claret  to  it,  cover  it 
clofe,  pafting  it  To  that  no  Steam  can  get  out,  and 
fet  it  four  Hours  in  an  Oven;  then  make  Pafty-pafte, 
and  lay  a  Sheet  round  the  Edge  of  a  Soup-difh ; 
take  the  Ox  Cheek  whole  out  of  the  Pot  it  was 
baked  in,  and  put  it  into  the  Soup-difh :  Add  to  it 
a  Quarter  of  a  Pound  of  Butter,  lay  on  it  a  thick 
Sheet  of  Pafte,  and  bake  it  two  Hours  in  an  Oven ; 
make  a  Pint  of  ftrong  Beef-gravy,  with  a  Jill  of 
the  Liquor  the  Head  was  firft  Hewed  in,  and  when 
it  is  taken  out  of  the  Oven,  pour  this  into  the  Pye, 
fnake  it  well  and  fend  it  up :  This  eats  very  much 


O  z 
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like  Venifon,  and  has  been  taken  for  Venifon  by  to¬ 
lerable  Judges. 

A  Sweet  Mutton  Pye. 

JT" AKE  a  Loin  of  Mutton  and  take  off  the  Skin, 
cut  the  thin  Flank  Part  off  it,  and  cut  the 
Chine  Part  into  Chops  j  feafon  it  with  Jamaica  and 
Black-pepper,  and  Nutmeg  j  take  half  a  Pound  of 
Currants,  and  half  a  Pound  of  Rafins,  Hone  the  Ra¬ 
ft™,  pick  the  Currants,  vvaih  them  and  dry  them 
with  a  Cloth}  take  a  Quarter  of  a  Pound  of  Su¬ 
gar}  then  lay  a  Lair  of  Mutton,  upon  which  lay 
Fruit  and  Sugar,  cover  the  Fruit  with  Mutton,  and 
flrow  over  the  Remainder  of  the  Fruit  and  Sugar  ;, 
then  put  in  a  Pint  of  Water,  fo  cover  theDiih  with 
Pafte,  and  bake  it  two  Hours. 

A  Savoury  Turbot  Pye, 

>T'AKE  two  Pounds  of  Turbot  and  cut  a  Pound 
-*•  and  a  half  into  thick  Slices }  feafon  it  with  Nut¬ 
meg,  Pepper  and  Salt}  make  a  raifed  Cruft  very 
thin,  lay  in  your  Turbot,  lay  on  it  a  Quarter  of  a 
Pound  of  Butter,  lid  the  Pye,  and  bake  it  an  Hour 
and  a  half}  in  which  Time  cut  the  other  Half  into 
thin  Slices,  and  fry  brown  with  Butter  in  a  little  Haftt- 
pan,  and  add  to  it  a  Quart  of  Water}  then  take 
half  a  Hundred  of  Oyfters,  heat  them  in  a  Sauce¬ 
pan,  take  off  their  Beards,  and  when  the  Fifh-gravy 
is  two  Parts  confumed,  ftrain  it  into  a  Sauce-pan : 
Add  to  it  the  Oyfters  with  a  little  of  the  Liquor^ 
a  Spoonful  of  Catchup,  and  a  Spoonful  of  Walnut 
Liquor }  work  a  Piece  of  Butter  and  Flour,  and  thick¬ 
en  it  up,  fet  it  on  the  Fire  till  it  boils,  and  tofs  it 
up}  when  the  Pye  has  been  the  above  Time  in  the 
Oven,  take  it  out,  cut  up  the  Lid,  pour  in  the  Oy¬ 
fters  and  Gravy,  lay  on  the  Lid,  and  ferve  it  up. 
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A  Sweet  Turbot  Pye* 

AKE  a  Pound  and  a  half  of  T urbot  and  cue  in- 


A  to  thin  Slices  5  feafon  with  Nutmeg,  Mace  and 
Salt*  take  half  a  Pound  of  Currants,  wafh  and  pick 
them,  and  half  a  Pound  of  Rafins,  ftone  them  j  make 
a  Puff-pafte  Cruft,  lay  Pafte  round  the  Sides  of  the 
Difti,  lay  a  Lair  of  Turbot,  and  cover  it  with  Fruit  5 
then  cover  the  Fruit  with  Turbot,  and  on  it  ftrew 
the  Remainder  of  the  Fruit,  and  lay  over  all  a  Quar¬ 
ter  of  a  Pound  of  Butter,  then  fix  on  the  Lid 5  one 
Hour  will  bake  it :  And  when  it  comes  out  of  the 
Oven,  make  a  Caudle  of  melted  Butter  and  Sugar, 
and  half  a  Jill  of  White-wine,  and  pour  into  the  Pyc 
after  you  have  cut  up  the  Lid,  and  fend  it  up. 


A  Salmon  Pye. 


TAKE  a  Joul  of  Salmon  and  cut  into  thin  Slices, 
take  half  a  Jill  of  Verjuice,  and  rub  over  each 
Piece  of  Salmon  s  feafon  it  with  Jamaica  and  Black- 
pepper,  Nutmeg  and  Salts  roll  each  Piece,  and  fee 
round  the  Bottom  of  a  rafted  Cruft,  lay  on  the 
Lid,  and  bake  it  two  Hours  s  boil  the  Bones  of  the 
Salmon,  and  fry  four  Slices  in  Butters  and  when  it 
is  fried  brown,  pour  in  the  Fifh  Broth,  and  boil  it 
with  the  fried  Salmon  till  it  is  fomething  ftrongj 
then  take  a  Jill  of  Goofeberries,  pick  and  feald  them 
in  Water,  add  them  to  the  Gravy,  and  fbme  melted 
Butters  and  when  you  have  taken  the  Pye  out  of 
the  Oven,  cut  the  Lid  up  and  take  it  off,  and  pour 
over  all  the  Salmon  the  Gravy  and  Goofeberries  5 
cut  the  Lid  in  eight  Parts,  and  fet  round  the  In  fide 
of  the  Pye,  and  fend  to  Table. 


A  Eel  Pye. 


AKE  eight  large  Eels,  skin  and  wafh  them 
dean,  open  and  fplit  them  down  the  Middle, 


and 
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and  take  out  their  Back-bones }  feafon  them  with 
Nutmeg,  Pepper  and  Salt,  and  put  them  into  an 
Earthen-pot,  put  three  Spoonfuls  of  Butter  over 
t, tern,  cover  them  clofe,  and  fet  them  in  an  Oven 
l0'-'r  Hours,  111  which  Time  the  Bones  of  the  Eels 

3  C^en  Uy  a  Sheet  of  FufF-palle  all  over 

the  Difh  that  will  juft  hold  them,  and  put  them 
clo.e;  obferve  to  roli  them  as  if  for  collaring,  before 
you  put  them  in  the  Pot;  then  lay  a  very  thin  Co¬ 
ver  of  Pafte  over  them,  and  let  them  bake  an  Hour: 
Jn  which  Time  fet  their  Heads  and  Back-bones  on  the 
fire  with  a  Pint  of  Water,  and  let  it  boil  to  a  fill; 
then  add  to  it  a  Spoonful  of  Catchup,  thicken  it 
with  Butter  and  Flour ;  take  out  the  Pye,  pour  in 
the  Gravy,  and  fet  it  upon  the  Table. 


An  Oyfter  Pye. 

TA,  ^  ^  f  Codling  and  cut  out  the  Back- 

bone,  lay  it  in  an  Earthen-pan,  pour  upowCt 
a  Pint  of  White-wine  or  Goosberry-  vi negarj  and 
let  it  lie  an  Hour ;  then  make  a  Pafty-pafte  Cruft 
and  lay  it  very  thin  round  the  Difh;  cut  the  Skin 
oi  the  Fiih,  take  out  ail  its  Bones,  and  cut  it  in 

aiSer  t!lan  y<®r  Einger;  then  feafon  it 
with  iV«ace,  Kutmeg,  Pepper  and  Salt,  and  lay  it 
into  your  Difh,  with  a  Quarter  of  a  Pound  of  But¬ 
ter  over  it  and  a  thin  Pafte,  and  bake  it  an  Hour 

4?  a?J,9T.en;  yhen  ta^e  a  Haddock  and  cut  down 
tne  Middle  after  it  is  cleaned,  fry  it  brown  in  But¬ 
ler,  with  the  Tail  of  the  Codling,  in  a  Hafb-pan; 
adding  to  it  a  Quart  of  Water  and  the  Bones  of  the 
Codling;  when  it  is  confumed  to  little  above  a  Till 
auim  through  a  Hair-fieve :  Take  ioo  of  Oyfters* 
fcald  them,  take  oft  all  their  Beards,  and  put  them 

n!U^;pan  TIth  the  Fifh-gravy,  and  let  them 
jutr  boil:  Then  take  the  Pye  out  of  the  Oven,  cue 

np  the  Lid  and  take  it  off,  pour  all  the  Qyfters  over 

the 
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the  Pye  *  cut  the  Lid  into  fix  Pieces,  fet  them  round, 
and  fend  it  up. 

An  Apple  Cuftard  Pye. 

LAY  a  Puff-pafte  Cruft  all  over  a  Baker,  peel  and 
core  as  many  Apples  as  will  fill  it,  put  in  Sugar 
and  cover  it,  and  bake  it  an  Hour  and  a  Half  in  an 
Oven*  then  take  a  Pint  of  Cream  and  boil  it  on 
the  Fire  with  a  Stick  of  Cinnamon,  and  fet  it  to 
cool  *  then  beat  the  Yolks  of  fix  Eggs  very  well, 
mix  with  the  Cream,  and  fweeten  to  your  Tafte : 
Take  out  the  Pye,  cut  up  the  Lid  and  take  it  off, 
and  with  the  Back  of  your  Spoon  put  down  the 
Apples,  and  make  it  fmooth*  then  pour  over  the 
Cream  and  Yolks  of  Eggs,  and  fet  it  in  five  Minutes  * 
then  take  it  out,  cut  the  Lid  into  Sippets  and  fet 
round  the  Cuftard  *  fend  it  up  to  the  Table  cold. 
In  all  Apple  Pyes  be  fare  to  put  in  Lemon-skin 
cut  final! . 

A  Cherry  Pye. 

LAY  Puff-pafte  all  over  a  Baker,  fill  it  with 
ftoned  Cherries,  and  fweeten  it  to  your  Tafte  * 
then  roll  out  the  Remainder  of  your  Pafte,  and  cut 
it  in  Lengths  to  reach  over  the  Pye  *  make  each 
Piece  into  half  Inch-breadths,  and  lay  them  croft 
and  crofs,  to  make  them  into  Diamonds :  Then  fet 
it  into  the  Oven,  take  great  Care  to  bake  it  beau¬ 
tiful,  and  fend  it  up  cold. 

N.  B.  All  Sweet-meat  Pyes  are  to  have  open  Lids, 
fuch  as  Damfens,  Plumbs,  &c.  and  to  be  Lent  up 
cold  *  or,  red,  white  or  black  Currants  in  the  fame 
Manner*  likewifc  Rafps  and  Strawberries. 

A  French  Bean  Pye. 

TAKE  a  Quart  of  French  blanched  Beans,  lay 
Puff-pafte  over  a  Difh-edge,  boil  eight  Eggs 

hard 


na 
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hard,  take  out  their  Yolks  whole,  and  lay  all  over 
the  Top  of  the  Beans,  likewife  a  Quarter  of  a  Pound 
of  Sugar  and  the  fame  of  Buttef,  cover  it  up  and 
bake  it  an  Hour:  Then  take  a  Jill  of  melted  Butter 
and  half  a  Jill  of  Rhenifh,  fweeten  it  to  your  Tafte* 
and  pour  it  on. 

To  drefs  a  Cods  Head. 

PUT  three  Inches  of  the  Cod’s  Shoulder  towards 
^  the  Head,  then  rub  the  Head  ail  over  with  very 
llrong  Vinegar,  and  cover  it  with  Salt  an  Hour  be¬ 
fore  you  put  it  in  to  boil,  and  have  hard  Water  to 
boil  it,  let  the  Fire  be  very  good,  for  it  mufl  boil 
very  fail  an  Hour  3  skin  eight  Whitings  and  dip  in 
Batter,  and  fry  in  clarified  Butter  5  drain  the  Head 
over  the  Water  it  was  boiled  in,  and  while  it  is 
draining,  take  off  all  the  black  Skin  3  when  the  Fifh 
is  boiling,  break  a  Lobfter  and  take  out  all  the 
Meat,  cut  it  fmall,  and  boil  it  up  in  melted  Butter 
grate  on  fome  Nutmeg,  add  Catchup,  Red- wine,  of 
each  a  Spoonful  3  cut  fome  of  the  Liver  and  dip  in¬ 
to  Batter,  fry  it  *,  then  take  the  long  fmall  Bones 
out  of  the  Jaw  Fins  of  the  Head,  and  flick  on  each 
End  Mufhrooms,  Oyflers,  Barberryberry  3  fet  the 
Head  on  a  Difh,  and  let  it  be  hot,  lay  your  forced 
Fifh  round  it,  and  the  Liver  all  over  the  Head,  flick 
the  Jaw-bones  between,  lay  fried  Parfley  and  Horfe- 
radifh  and  Barberryberries  round  the  Difh-edge,  and 
fend  it  to  Table. 

Tq  drefs  the  Cods  Tail 

THE  thick  End  of  the  Cod  cut  into  Slices  an 
db  Inch  thick,  and  lay  them  into  an  Earthen-difh, 
pour  over  them  a  Jill  of  Beer-vinegar,  and  flrew  o- 
ver  fome  Salt  3  then  take  out  the  Bones,  and  cut  the 
Remainder  into  thin  Slices  for  frying  3  feafon  with 

Nutmeg, 
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Nutmeg,  Pepper  and  Salts  then  fee  on  fome  Water 
in  a  broad  Hafli-pan,  and  \^hen  it  boils  put  in  the 
Cod  that  is  in  the  Vinegars  have  no  more  Water- 
then  will  cover  it,  and  put;in  the  Vinegar  that  it  lay 
in  s  then  dip  the  Cod  cut  for  frying,  in  Batter,  made 
of  half  a  Jill  of  ftale  Beer  and  Flour  5  if  the  Fifh  be 
for  thofe  that  abftain  from  Flefh,  fry  it  in  clarified 
Butter,  if  not,  clean  F^tfj  then  take  half  a  Hundred 
of  Qyfters,  and  juft  plumb  them  s  melt  half  a  Pound 
of  Butter,  and  put  in  the  Oyfters,  with  a  little  of  their 
Pickle,  fome  Catchup,  and  a  Spoonful  of  Mufhrooms ; 
if  you  have  a  Double-difti,  fill  it  with  hot  Water  $ 
then  take  out  your  boiled  Fifii  with  a  Fifh-flice, 
and  lay  on  the  hotDifti,  pour  over  the  Oyfter-fauce, 
and  lay  the  fry’d  Fi(h  all  over :  Lay  Sippets,  Bar- 
berry-berries,  and  Horfe-radifli  round,  and  fend  it 
up, 

A  Rag 00  of  Ling. 

TAKE  a  Side  of  a  Ling  and  cut  a  Quarter  and 
a  Half  off  the  broad  End,  and  cut  a  thick  Slice 
off  it,  and  a  Piece  of  its  Liver,  and  boil  in  Vinegar 
and  Waters  then  take  it  up,  and  beat  it  in  a  Mar¬ 
ble  Mortar  s  add  to  it  the  Crumb  of  a  French  Roll  s 
feafon  it  with  Nutmeg,  Pepper  and  Salt,  Thyme, 
Sweet- marjoram,  and  Parfiey  cut  (mall,  a  Glafs  ot 
Rhenifti  and  an  Egg,  mix  all  well  together  with 
a  Piece  of  Butter  s  take  the  FHh  and  cut  oft  that 
Part  next  the  Back,  to  make  it  of  the  lame  Thick- 
nels  of  the  thinner  Side,  and  take  out  the  fmall 
Bones s  feafon  with  Nutmeg,  Pepper  and  Salts  beat 
two  Yolks  of  Eggs  in  a  Spoonful  of  Verjuice,  and 
rub  all  over  the  Fifh  s  then  lay  a  thin  Lair  of  the 
forced  Fifh  on  the  Ling,  and  roll  it  tight  up  >  roll 
a  broad  Tape  round,  butter  an  Earthen-difti  and  lay 
it  in,  and  let  it  into  an  Oven  an  Hour :  Then  fry 
a  Pound  of  the  Ling,  cut  thin  into  Collops,  brown 
in  Butter,  and  fet  on  the  Bones  and  Fins  to  boil  in 

P  a 
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a  Sauce-pan,  with  an  Anchovy,  Horfe-radifli,  Sha- 
!ot,  l  hymc,  and  Marjoram  j  when  the  Srength  is 
boded  out,  ftram  out  the  Broth  into  the  Hafh-pan 
to  the  fry  d  Ling,  and  when  it  is  ftrong  Brain  it 
through  a  Hair-fieve  }  add  to  it  half  a  Jill  of  pickled 
MufliiOoms,  a  Spoonful  of  Cockles,  twenty  frefh 
Qyfters,  make  twenty  Balls  of  the  forced  Filh,  and 
try  in  clarified  Butter }  then  take  the  Filh  out  of 

th ,  j  jen>  Pour  hs  Gravy,  Brain  off  the  Fat 

and  add  to  theRagoo,  thicken  it  with  Butter-fauce  s 
fet  the  Collar  in  the  Middle  of  the  Difh,  and  pour 

ovcl  ,ti1,e  ^a§00:  fW  Sippets  and  fry’d  Parfley 
lound  the  Diih,  and  ferve  it  up.  '■ 

Scotch  Collops  of  Ling. 

p  UT  two  Pound  of  Ling  into  Collops,  and  fea- 
ion  with  ■] amica  and  Black-pepper,  Nutmeg 
and  Salt}  boil  a  Quarter  of  a  Pound  of  Ling,  and 
take  the  Crumb  of  a  French  Roll,  with  a  Slice  of 
very  fweet  Butter  and  mix  with  it,  add  Thyme, 
Sweet-marjoram,  and  Parfley  cut  fmall,  Nutmeg 
Pepper  and  Salt ,  work  it  all  up  together  with  an 
gg,  and  make  them  up  into  little  Balls}  then 
ma.te  a  Batter  ot  half  a  Jill  of  Verjuice,  the  Yolks 
of  two  Eggs,  and  a  little  Flour}  dip  each  Collop 
into  the  Batter,  and  fry  them  brown  in  clarified 
Butter}  take  them  into  a  Difh,  fet  them  before  the 

Balls  and  lay  by  them }  fry  a  Pound 
of  the  Filh  c.ut  into  thin  Slices  in  Butter,  put  to  it 
a  int  of  Filh-broth,  an  Anchovy,  fome  Catchup, 
and  a  Spoonful  of  Claret ;  when  one  Half  is  confum- 

r  IC  °^’  a.nd  Put  'nt0  a  Sauce- pan,  with 
a  little  Butter  and  Flour,  and  boil  it  up }  add  to  it 

fome  Mufhrooms,  -and  pickled  Cockles:  Lay  the 

h™  l  °pS  011  "  Clea?  hot  the  Balls  all  over 

K-f  P°“r  ovei;  *hc  Sauce}  lay  Sippets  round 

r." ?  ’  anid  garnir  with  fcraPed  Horfe-radifh 
nru.  baiLei  ry-bernes,  fo  ferve  ir  ur>. 
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A  Brown  Fricaffey  of  Ling. 

CU  T  out  of  the  thick  Part  of  the  Ling  a  Pound 
and  a  Half,  and  cut  into  Collops  as  long  as 
your  Finger,  as  broad  as  Two,  and  the  Thicknels  of 
a  Beef-ftake;  feafon  them  with  Mace,  Cloves,  Pep¬ 
per  and  Salt;  make  a  Batter  of  two  Spoonfuls  of 
White- wine  Vinegar,  two  Yolks  of  Eggs,  and  a 
•little  Flour;  dip  the  Fifh  in  the  Batter,  and  fry  it 
in  clarified  Butter ;  cut  the  Liver  after  it  is  boiled 
and  cold  into  thin  Slices,  and  make  a  Batter  of  Vi¬ 
negar  and  Flour,  and  dip  each  Slice  of  Liver  in  it, 
and  fry  it  crifp ;  then  have  fome  ftrong  Fifti-gravy, 
made  as  before  dire&ed,  and  thicken  it  with  Butter 
and  Flour;  add  to  the  Gravy  half  a  Jill  of  pickled 
Mufhrooms,  fome  Catchup  and  Claret,  and  boil  it 
up :  Lay  the  fry’d  Fiih  in  the  Middle  of  the  Difh, 
the  fry’d  Liver  round  byWay  of  Sippets,  fry’d  Par- 
fley  round  the  Dilh-edge  and  fome  Barberry-berries ; 
pour  over  the  Sauce,  and  fend  it  up  hot. 

A  boiled  Codling. 

TAKE  a  Codling  when  it  is  in Perfeftion,  which 
you  may  know  by  the  ribby  Shades  on  the  Sides, 
and  the  Creafe  down  the  Back  of  the  Head,  or  Sir— 
kle  more  properly  termed ;  rip  it  up  and  take  out 
its  Liver;  turn  the  Tail  of  the  Filh  to  its  Head,  and 
lay  Salt  all  over  it  an  Hour ;  have  a  Kettle  o»  Pan 
a  boiling,  that  will  juft  hold  it,  fo  as  to  cover  it 
with  Water;  take  half  of  the  Liver  and  fhred  it  ve¬ 
ry  fmall,  boil  it  in  a  Sauce-pan  in  a  Pint  of  Water 
with  an  Anchovy,  let  it  boil  to  a  Jill,  (train  it  thro’ 
a  Hair-fieve  into  a  Sauce-pan,  and  thicken  it  with 
Butter  and  Flour ;  take  up  your  Filh,  drain  it,  take 
oft"  the  Skin,  and  fet  it  on  a  Di(h :  Garnilh  with 
green  Parfley  and  Horfe-radhh,  and  fend  up  your 
Sauce  in  a  Bafon. 

P  ^ 
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A  boiled  Ling* 

^TAKE  a  Share  of  Ling,  and  boil  it  with  the  Lr- 

take  Sr  kUt  u11  f0IT  S£  with  ic  into  the  Pan  ; 
the  IWf,r  Ciabs,  beat  the  Claws,  and  take  out  all 

^P  ’Jke/re  °f  ^  Body  of  the  Crab,  melt 

Crabs  Pa  add  t0  '!  the  Meat  of  the 

the  Fifh  Black-pepper,  and  boil  it}  take  up 

wi/r’c^ing  1C  on  a  hot  Dilh,  and  fend  it  up 

c  1  -ff  ^.iln  °n>  fl'ce  the  Liver  and  lay  over  it* 

S"“  P>rfley-  Ho*-^  ««l  Bar- 

To  boil  a  Cod, 

IFthe  Head  fnd  aRh:0dii10t:  °Ut4°f  the  Sea>  cuc  off 
anHour  l Vinfgafa^  ftT 

p°  ■ 

thegFiff  oMr6’  f  Uk  mva  Handful  of  Salt,  and  walli 
in  a  Water C0Vee,Vjnegar,  Pol,r  k  “Ho  the  boil- 
Hom-  F„ ‘  c  d  SaIt’,  and . let  ic  Soil  fall  half  an 
Prmnr!  c  c  ^aU,C,C  ta':e  thirty  Oy Iters,  and  half  a 
Oylfi^ 1 melt  it  «  Sauce ,  when  the 
and  L';]!l  ean  wafheds  put  them  into  the  Butter 
Spoonful  of!vrU£5  add  3  Spoonful  of  Catchuo  and 
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To  boil  Haddocks. 

TAKE  Haddocks  when  they  are  in  Perfection, 
take  out  their  Livers  and  Roes,  and  boil  the 
Livers  with  the  Haddocks,  four  will  make  a  very 
good  Difhj  take  off  their  Heads,  and  skin  them, 
cut  them  thro’  the  Middle,  boil  them,  and  broil 
their  Roes  before  the  Fire  very  well,  they  will  take 
as  much  broiling  as  the  Fifh  will  boiling,  viz.  half 
an  Hour  3  take  them  up,  and  place  the  Tails  in  the 
Middle  of  the  Difh,  lay  the  other  Halves  between 
them,  and  lay  their  Livers  and  Roes  all  round  the 
Difh :  Garnifh  with  green  Parfley  and  Barberry-ber¬ 
ries  3  and  have  for  Sauce  very  fweet  Butter  plain 
melted. 

To  bml  Whitings. 

WASH  the  Whitings  clean,  and  with  a  fharp 
Knife  cut  off  all  their  Fins,  skin  them,  take 
out  their  Eyes,  and  put  each  Tail  through  the  Bone 
of  the  Head  3  boil  as  many  as  will  do  for  your  Pur» 
pofe,  for  a  Head-difh  or  a  Side-difh :  Garnifh  with 
green  Parfley  3  lay  the  Fifh  on  a  warm  Difh,  and 
have  plain  melted  Butter  for  S.aucc» 

To  fry  Whitings. 

EITHER  put  them  up  as  above  directed,  or  cut 
off  their  Heads,  rub  them  over  with  Yolks  of 
Eggs,  drudge  Flour  over  them,  and  fry  them  in 
hot  melted  Fat,  or  clarified  Butter  3  fry  Parfley,  fez 
up  their  Tails  in  the  Middle  of  the  Difh,  and  lay 
the  fry’d  Parfley  round  for  garnifhing  3  lay  fome 
Barberry- berries  over  the  Fifh. 


To  fry  Flounders. 


T'AKE  Flounders  or  any  Sort  of  Flat- fifh,  that  is 
A  not  over  thick  for  frying,  cut  them  on  the 
Side  of  their  Belly,  and  gut  them,  waft  them  clean, 

and 
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and  dry  them  with  a  coarfe  Cloth ;  take  a  fharp  Cafe- 
knife  and  cut  them  crofs  and  crofs  by  Way  of  Dia¬ 
mond  Cut}  then  rub  them  over  with  Yolks  of  Eggs 
flour  them,  and  fry  them  as  above  directed :  Garnifh 
with  fry’d  Parfley,  and  plain  Butter-fauce  j  fet  up 
their  Tails  in  the  Middle  of  the  Difh,  and  fend  them 
up  to  Table. 


To  flew  Soles. 

a  Pair  of  Soles  and  skin  them,  fry  them 


X  brown  in  Batter,  take  a  Pint  of  ftrong  Filh- 
gravy  and  put  to  them,  add  a  little  Mace,  Nutmeg 
and  Salt,  let  them  flew  over  allow  Stove  till  there 
is  no  more  Gravy  than  what  is  fufficient  for  Sauce 3 
then  add  fome  pickled  Mulhrooms  and  a  little  melted 
Butter,  lay  Sippets  round  the  Difh  5  then  lay  in  your 
Soles,  pour  over  your  Sauce :  Garnifh  with  carved 
Lemon,  and  fend  them  up. 


To  crimp  Skate. 


TAKE  a  Maiden  Skate,  and  cut  off  all  the  bony 
Part,  cut  the  two  Wings  into  Pieces  an  Inch 
broad,  and  the  Length  of  the  Skate,  wafh  it  clean  in 
Water,  and  let  it  lie  in  Vinegar  and  Salt  an  Hour  5 
then  have  fome  Pump  Water  boiling  on  a  hot  Stove 
in  a  broad  Hafli-pan,  into  which  put  your  Skate 
and  a  little  of  the  Vinegar,  and  let  it  boil  fix  Mi¬ 
nutes  3  then  take  it  up  into  a  hot  Difh,  lay  green 

Parfley  round  it  3  and  have  plain  melted  Butter-teuee3 
and  fend  it  up. 


To  boil  Skate. 


TAKE  the  broad  Wing  of  a  Maiden  Skate  and 
wafh  clean,  hang  it  up  on  a  Crook  in  the  Air 
one  Day  3  then  boil  it  in  Pump  Water  with  Salt  in 
it  eight  Minutes,  take  it  up  and  take  the.  Skin, 


and 
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and  lay  the  two  Wings  on  a  Dilh  whole :  Garnifh 
with  green  Parfley  and  Horfe-radiih  3  have  fome 
plain  Butter-f’auce. 

To  fiew  Butts. 

TAKE  four  Butts  and  wafh  them  clean,  fet  them 
on  a  Stove  in  a  broad  Hafh-pan,  cover  them 
with  Water,  and  put  to  them  fome  Blades  of  Mace 
and  White-pepper  tied  up  in  a  Muflin-ragj  then 
take  30  frefli  Oyfters,  fcald  and  beard  them  3  when 
the  Fifli  is  ftewed,  and  the  Gravy  confumed  to  no 
more  then  what  is  required  for  Sauce,  thicken  it 
with  Butter  and  Flour  3  then  put  in  your  Oyfters, 
and  add  a  Spoonful  of  Rheniih  3  lay  Sippets  and 
Barberry-berries  round  the  Difh,  fee  your  Fifh 
Tails  in  the  Middle,  and  fend  it  up  to  the  Table. 

To  boil  Mackareh 

PUT  your  Mackarel  in  two,  and  if  you  have 
^  three  make  a  Star,  fet  the  Heads  in  the  Middle, 
and  a  Tail  between  each  Head  5  boil  them  in  a  broad 
Hafh-pan  on  a  Stove  in  Salt  and  Water  3  have 
Herbs,  Parfley,  and  Fennel,  boiled  tender,  and  cut 
very  fmall,  and  mix  up  with  plain  Butter  melted  : 
Garnifh  with  green  Parfley. 

To  ragoo  Salmon. 

TAKE  a  fore  Jowl  of  Salmon,  cut  off  the  Head, 
take  out  the  Bone,  and  rub  it  all  over  with 
Verjuice,  or  White-wine  Vinegar  3  then  boil  the 
Head,  and  take  the  Fifli  off  it  3  grate  Bread,  with 
a  Slice  of  fweet  Butter,  an  Egg,  green  Thyme,  Par¬ 
fley,  Sweet-marjoram  cut  very  fmall,  Nutmeg, 
Pepper,  and  Salt  mix’d  all  together,  and  make  Force¬ 
meat  3  feafon  your  Salmon  with  Nutmeg,  Pepper, 
and  Salt,  and  put  over  the  Infide  of  it  the  Yolk  of 
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an  Egg ;  then  lay  on  your  Force-meat,  roll  it  up, 
put  it  into  a  Pot,  and  fet  it  into  an  Oven  an  Houn 
and  a  half  j  if  ic  is  not  a  Faft-day,  have  half  a  Pint 
of  good  Gravy,  a  Quarter  of  a  Pound  of  iweet  But- 
tei,  made  for  Sauce,  and  a  Jill  of  fcalded  Gooleberries , 
lay  Sippets  round  the  Difh,  and  lay  on  your,  Sal¬ 
mon:  Garnifh  with  carved  Lemon. 

Scotch  Gallops  of  Salmon. 

_  / 

jOU T  out  of  a  fore  Jowl  of  Salmon  Collops,  rub 
^  each  Collop  with  Verjuice,  and  feafon  with 
Jamaica,  and  Black-pepper,  Nutmeg,  and  Salt  3 
make  Force-meat  and  put  it  into  a  little  round  Bafon, 
and  bake  it  in  an  Oven  3  then  flour  and  fry  the  Col» 
lopsj  fry  a  Codling  cut  into  Pieces,  brown  in  But¬ 
ter  3  add  a  Pint  of  Fifh-broth,  when  it  is  ftrong  e- 
nough  (train  it  off,  and  thicken  it  with  Butter  and 
Flour  3  add  to  it  a  Jill  of  fcalded  Goofeberries :  Set 
the  Force-meat  in  the  Middle,  lay  the  Collops  round 
it,  pour  the  Sauce  all  over  it,  and  lay  crifp  Parfley 
round., 

Olives  of  Salmon* 

TAKE  a  hind  Jowl  of  Salmon,  skin  and  fplit  it, 
cut  the  firlf  two  half  a  Quarter  in  Length, 
and  the  Breadth  of  the  Fifh,  and  make  the  other 
End  to  the  fame  Size  3  boil  what  Cuttings  you 
leave  for  Force-mear,  in  the  fame  Manner  as  is  be¬ 
fore  direfred  3  rub  Yolks  of  Eggs  all  round  each 
Piece  of  Fifh,  and  feafon  it  with  Nutmeg,  Pepper, 
and  Salt  3  fpread  over  each  Collop  a  thin  Lair  of 
Force-meat,  roll  them  up  tight,  lay  them  on  a  lit¬ 
tle  long  Tin-pan  clofe,  and  fet  them  in  an  Oven 
half  an  Hour:  For  Sauce  boil  the  Fidi-bones,  with 
an  Anchovy,  and  Horfe-radifh,  and  drain  it  off  3  then 
add  two  Spoonfuls  of  Catchup,  half  ajill  of  pickled 
Mu fh rooms,  thicken  it  with  Butter  and  Flour,  and 
lay  the  Olives ;  Garnifh  with  crifp  Parfley. 

Tq 
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To  drefs  a  Turbot 

BOIL  the  Head  of  a  Turbot,  fave  the  Broth,  and 
take  off  all  the  Fifli;  make  Force-meat  beat  in 
a  Mortar,  adding  Nutmeg,  Pepper  and  Salt,  two 
Eggs,  grated  Bread,  and  the  Juice  of  a  Lemon,  mix 
a  little  of  the  Liver  with  the  Force-meat,  mix  it  ail 
together,  make  it  into  Force-meat  Balls,  fry  them 
in  clarified  Butter,  and  they  will  keep  three  Days  ; 
a  Turbot  of  a  moderate  Size  will  be  four  very  good 
Diflies,  one  boiled,  and  the  Fins  fry’d  and  laid  round 
it,  plain  Butter-fauce,  green  Parflcy,  and  fcraped 
Horfe-radifli  for  garnifliing  ;  another  Part  ragoo’d, 
and  the  Fifli-broth  made  Gravy  by  frying  two  or 
three  Slices,  and  boiling  in  it  ;  Force-meat  Balls  and 
Oyflers  made  for  the  Ragoo,  and  the  Turbot  fea- 
foned  and  broiled  before  the  Fire,  and  fet  in  the 
Middle  of  the  Difh,  and  the  Ragoo  turn’d  over  it  ; 
Scotch  Collops  cut  out  of  the  thickeft  Part  of  the 
Turbot,  dipp’d  in  Eggs  and  fry’d  brown,  after  feafon- 
ing  them  with  Nutmeg,  Pepper  and  Salt;  put  on 
a  Dilb  the  Fifli-gravy,  Forced-balls,  and  pickled 
Muflirooms  boiled,  and  pour  over  them  Sippets  and 
carved  Lemon;  a  white  Fricafiey  is,  to  cut  out  of 
the  Turbot  as  many  Pieces  half  Inch  thick,  and  in 
Length  two  Inches,  dip  them  in  Whites  of  Eggs 
well  beat,  and  fry  them  in  clarified  Butter;  boil 
eight  Yolks  of  Eggs,  and  take  off  the  Beards  of 
thirty  Oyfler,  have  white  Fifh-gravy,  boil  up  the 
Oyflers  and  thicken  with  melted  Butter  :  Lay  the 
Fricafiey  on  the  Dilh,  the  Yolks  round  it,  and  pour 
over  the  Oyflers  and  the  Sauce. 

To  boil  Salmon. 

SCALE  a  Jowl  of  Salmon,  make  the  Water  very 
Salt,  when  it  boils  put  in  the  Fifli,  and  let  it  boil 
quickly;  take  Parfley,  Fennel,  and  a  little  Mint 

Q*  boil’d 
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boil’d  and  cut  very  final],  and  lay  round  the  Difh- 
edge  §  pick  and  fcald  a  Jill  of  Goofeberries,  and  melt 
Butter :  Lay  your  Salmon  on  a  Difh,  andthe  Goofe- 

beii  ies  ail  over  it,  and  fend  up  the  Butter  in  a  Sauce® 
boat. 


To  bake  a  Salmon. 

'"T AK-E .  a  whole  Salmon,  take  off  its  Skin,  take 

.  r,°^t  lts  Liver  and  RoeJ  and  £ura  the  Tail  of 

the  Fiih  to  the  Head,  fallen  it  with  Tape,  cut  the 

Filli  a-crofs  Diamond  Shape,  and  rub  it  all  over  with 

Mace,  Nutmeg,  Pepper  and  Salt,  Yolks  of  Eggs,  and 

grated  Bread  }  laying  thin  Slices  of  Butter  all  over 

the  Back  ot  the  Salmon  5  then  bake  it  two  Hours 

in  an  Earthen-difli  %  the  Liver  and  Roe  beat  in  a 

Mortar,  add  Nutmeg,  Mace,  Pepper,  Salt,  Thyme, 

Parfiey,  and  Sweet-marjoram  cut  fmall,  and  as  much 

giated  Biead  as  an  Egg  will  make  ftiff  enough  to 

10II  into  Balls,  and  fry  them  %  have  Gravy  made  of 

bldh  or  Fid),  into  which  put  half  a  Jill  of  pickled 

Muihiooms  and  the  Force- balls :  Set  your  Fifh  on 

a.  ^*^5  lay  Sippets  and  Lemon  round,  and  pour  on 
•liC  oauce* 

To  flew  Tench* 

'UT  them  alive  into  a  Stew-pan,  fet  them  over  a 
Stove  till  they  are  dead,  let  them  be  clofe  cover¬ 
ed}  then  take  out  the  Tench,  fcale  them,  and  take 
out  their  Guts,  and  let  their  Blood  be  in  the  Hafh- 

PaTn  ’  thre"  Puc  in  the  Tench  with  a  Pint  of  Water, 
a  Jill  of  Claret,  and  let  them  flew  till  there  is  Sauce 
Jett  to  eat  them,  add  nothing  but  Salt  to  it  i  lay 

Sippets  and  carved  Lemon  round  theDilh,  and  fend 

it  up.  -  1 
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To  drefs  Pike. 

r-  v  '  v 

TA  K  E  a  large  Pike  and  fcale  him,  take  out  his 
Guts  and  Liver,  boil  and  beat  the  Liver  in  a 
Mortar ;  add  to  it  a  Slice  of  Butter,  grated  Bread, 
Nutmeg,  an  Egg,  Mace,  Pepper,  Salt,  Thyme, 
Sweet-marjoram,  Parfley,  and  Chives  cut  fmall ;  then 
mix  them  well  together,  and  put  it  into  the  Belly 
of  the  Pike;  then  turn  the  Tail  of  the  Pike  to  its 
Head,  and  rub  him  all  over  with  Yolk  of  Egg,  and 
ftrew  grated  Bread  upon  the  Egg;  fet  him  on  a  Tin 
Dripping-pan  before  a  clear  Fire,  and  bade  it  with 
Butter,  but  take  Care  to  turn  it  as  it  browns ;  when 
it  is  thoroughly  done,  lay  it  on  a  warm  Difh :  Gar- 
niflr  with  crifp  Parfley,  and  plain  melted  Butter  for 
Sauce,  and  fend  it  to  Table. 

To  (lew  Burn  Trouts. 

WASH  as  many  Trouts  as  will  make  a  fubftan* 
tial  Difh,  feafon  them  with  Pepper,  Salt  and 
Nutmeg*,  lay  them  into  a  Pot  that  juft  holds  them, 
which  muft  be  of  a  longifh  Shape,  and  put  to  them 
Butter  and  Shalot,  and  fet  them  in  an  Oven  two 
Hours  5  then  take  them  into  a  Stew-pan,  and  add 
to  them  a  Spoonful  of  Verjuice  or  the  Juice  of  a 
Lemon,  and  half  a  Jill  of  melted  Butter  *,  lay  them 
with  their  Tails  in  the  Middle  of  your  Difh,  and 
their  Heads  round  it:  Garnifh  with  green  Parfley. 

To  fry  Trouts. 

WASH  and  dry  them  with  a  Cloth,  and  dip 
them  in  Vinegar  and  Flour,  and  fry  them 
Butter  fo  crifp,  that  they  will  (land  round  the  Sauce* 
bafon  in  the  Difh,  with  crifped  Parfley  round  the 
Difh-edge,  and  fend  them  up. 

z  To 
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To  fry  Sparlings. 


D  T  then?  but  *y  them  with  a  clean 
77,  Uoth’ and  draw  a  fmall  Gut  out  of  their  Neck  • 
Make  batcei‘  of  Egg,  Flour  and  Water,  dip  them 
I'l  them  in  clarified  Butter,  Hog’s  Fare, or 
Beef-fat}  let  it  bod  when  you  put  in  your  Sparlings ; 
For  Sauce,  plain  melted  Butter;  Garnifh  with  fif’d 
1  arfley  and  Barberry-berries*  * 


■csflCJ  \ ' 


Injlru&ions  for  potting  Fish  or  Fowl. 

To  pot  Salmon* 

U  T  a  Salmon  down  the  Middle,  cut  off  the 
pT.  Head,  fcale  and  waff  it  clean,  take  out  the 
Chine-bone,  and  cut  the  Salmon  to  the  Shape  of 
your  Pot  or  Pots  3  feafon  with  Black-pepper  and 
Salt ;  let  your  Pots  be  deep  enough  to  contain  a 
.Double  of  the  Salmon,  and  put  into  your  Pot  with 
it  a  Iound  of  Butter;  bake  it  two  Hours  and  take 
it  out,  pour  off  all  the  Gravy  and  Butter,  and  prefs 
it  hard  fo  as  all  may  drain  out  of  it ;  then  fet  it  into 
the  Oven,  and  put  the  Butter  into  the  Pot  but 
none  of  the  Gravy,  and  let  it  ftand  four  Hours  long¬ 
er  in  the  Oven,  m  which  Time  all  the  Bones  of 
the  Salmon  will  be  diflblved  to  Fiih;  then  take  it 
out  and  dram  off  all  the  Butter,  fet  a  Prefs  on  the 
oaunon,  and  lay  on  a  Weight  to  fqueeze  it  well  • 
when  it  is  cold  cover  it  with  the  Butter  it  was  baked 
*89  &nd  iorae  more  Butter  clarified* 


Trofeffed  Cookery. 

To  make  Trouts  like  potted  Jars. 


*25 


‘T'AKE  black  back’d  Trouts  that  cuts  Red,  and 
A  wafh  very  clean,  and  dry  them  with  a  Cloth  - 
feafon  them  with  Mace,  Nutmeg,  Jamaica  and  Black- 
pepper  and  Salt;  put  them  into  a  Pot  with  Butter 
fufficient  to  boh  them  in,  and  let  them  in  an  Overt 
dole  covered ;  when  they  have  been  an  Hour  and 
a  Half  in  the  Oven,  take  them  out,  lay  them  on  a 
flat  Board,  let  all  the  Gravy  drain  from  them,  and 
take  off  all  the  Butter,  but  none  of  the  Gravy  - 
Then  lay  your  Trouts  into  the  Pot,  and  to  every 
Lair  add  a  little  more  of  your  Seafoning,  according 
to  what  your  Judgment  fuppofes  may  be  wafhed  off 
in  their  boiling;  put  the  Butter  to  them,  and  fet 
them  in  an  Oven  three  Hours  and  a  Half,  in  which 
1  ime  their  Fins  and  Bones  will  become  Filh  •  then 
take  out  your  Pot,  pour  off  the  Butter  they  were 
baked  in,  and  lay  a  fmall  Weight  on  the  Trouts  - 
when  they  are  cold,  cover  them  with  the  Butter 
iney  were  baked  in;  but  if  you  have  not  enough  to 
cover  them  with,  clarify  more  Butter,  and  to  have 

better  than  half  an  Inch  Thickncfs  above  your 
1  routs,  J 

To  pot  Lobfters, 

TA  K  E  large  Lobfters  when  they  are  in  their 
,  b°U  them,  and  take  off  their  Claws 

and  Tails;  fplit  the  Tails,  but  keep  the  Claws  as 
whole  as  you  can,  and  take  the  Bone  out  of  the 
Claws;  feafon  them  with  Black-pepper  and  Salt 
and  pot  them,  with  plenty  of  Butter  over  them,  and 
let  them  in  an  Oven  an  Hour;  then  take  them  out 
and  drain  all  the  Butter  and  Gravy  off  the  Lobfters 

rwi:thfoButtCr  f'rom  tflc  Gravy>  and  add  as  much 
claimed  Butter  as  will  cover  the  Lobfters :  You  muffc 

not  prefs  the  Lobfters,  but  let  the  Butter  run  through 

them, 
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them,  and  when  they  are  cut  it  will  be  a  fine  Mix¬ 
ture  reprefenting  of  Marble. 

To  pot  Lampar  Eels. 

TAKE  Lampar  Eels  and  cut  off  a  Griflel  that 
lies  down  their  Backs,  skin  and  feafon  them 
with  Mace,  Nutmeg,  Pepper  and  Salt,  and  put 
them  clofe  into  a  Pot,  with  Butter  over  them  and 
a  Paper  tied  very  clofe,  put  them  into  an  Oven  two 
Hours}  then  draw  off  their  Gravy  and  the  Butter, 
Squeeze  out  all  the  Gravy,  and  put  the  Butter 
into  the  Eels,  and  let  them  have  four  Hours  more 
baking,  in  which  Time  their  Bones  will  diffolve  > 
then  take  them  out  of  the  Oven,  pour  the  Butter 
from  them,  and  prels  the  Eels  clofe  down  in  the 
Pot}  when  they  are  cold  cover  them  with  the  But¬ 
ter  they  were  baked  in,  adding  more  clarified  Butter 

if  wanted. - Thefe  potted  Eels  are  by  moft  Judges 

thought  to  exceed  all  Sorts  of  potted  Fifh. 

To  Pot  Woodcocks. 

PI  CK  your  Woodcocks  clean,  takeout  the  Trail, 
and  take  off  the  Gizzard }  work  up  fome  Pepper 
and  Salt  into  half  a  Pound  of  Butter,  and  put  the 
Size  of  a  fmall  Chicken  Egg  into  each  Woodcock, 
put  them  into  a  Pot  with  their  Breafts  turned  down, 
lay  as  much  Butter  over  as  will  cover  them  when  it 
is  melted,  and  fet  them  two  Hours  in  an  Oven } 
then  take  out  the  Cocks,  put  out  all  the  Butter  and 
take  it  off  the  Gravy,  put  the  Trails  of  the  W  ood- 
cocks  into  their  Gravy,  fet  them  into  the  Oven, 
and  let  them  (lew  till  it  is  thick }  then  put  it  all  over 
the  Cocks,  put  them  clofe  down  into  the  Pots,  and 
cover  them  with  the  Butter  they  were  baked  in,  ad¬ 
ding  more  clarified  Butter  to  them}  let  their  Breafts 
lie  uppermoft. 

To 
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To  pot  Moor-fowl  or  Gore.  ■ 

T  F  you  have  Plenty  of  Gore  take  out  their  Back- 
bones,  and  feafon  them  with  Black-pepper  and 
Salt,  cover  them  with  Butter,  lay  their  Breafts  down 
in  the  Pot,  and  fet  them  two  Hours  and  a  Half  in 
the  Oven ;  when  they  are  taken  out  have  in  Readi- 
nefs  the  Pots  you  defign  to  pot  them  in,  and  take 
them  out  of  the  Pot  they  were  baked  in,  turn  their 
Breafts  up  in  the  Pots,  prefs  them  clofe  down,  and 

cover  them  with  clarified  Butter. - Partridges  and 

Pigeons  much  the  fame,  only  you  are  not  to  take  ' 
the  Back-bone  off  the  Partridges  or  Pio-eons  bnr 
let  them  be  Pye  Faihion,  &  ’ 


To  pot  a  Hare. 

Q  KIN  it,  and  if  not  mangled,  you  need  not  wafh 
<->  it,  cut  it  into  Joints,  and  feafon  with  Mace,  Nut¬ 
meg,  Jamaica  and  Black-pepper,  Salt,  dried  Thyme 
Sweet-marjoram  rubb’d  fmall  and  fifted  through  a 
Han-fieve  }  put  each  Joint  clofe  down  into  a  S?ew- 
ing-pot,  with  the  Liver,  Heart,  and  three  Shalots, 
baite  it  till  it  is  very  tender :  A  young  Hare  will  be 
tender  in  two  Hours,  an  old  one  will  take  four  Hours 
baking}  when  it  is  enough  take  it  our,  pour  our 
a  the  Gravy  and  Butter  into  another  Pot,  ftrin  off 
all  the  Fldh  from  the  Bones,  beat  the  Meat  in  a 
Wooden  Bowl  or  Marble  Mortar,  and  beat  all  the 
Butter  that  was  taken  from  the  Hare  with  the  Meat 
put  it  into  Pots,  and  cover  it  with  clarified  Butter.  * 

To  pot  Beef. 

•"-p  A  K  E  fix  Pounds  of  a  Buttock  of  Beef  and  cut 
A  int°  lollops  an  Inch  thick,  beat  an  Ounce  of 
balt-petre  to  Powder,  mis  with  tour  Ounces  of  Salt 

and 
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and  a  little  Sugar;  lay  a  little  of  this  on  each  Col- 
lop,  and  one  Collop  upon  another,  and  put  them 
Into  a  Pot  that  juft  holds  them  ;  twenty-four  Hours 
will  make  them  red  ;  then  take  them  out  and  feafon 
■with  Jamaica  and  Black-pepper,  dried  Thyme  and 
Sweet-marjoram  ;  put  into  it  a  Rocambole,  and  put 
it  into  a  Stew-pan  with  the  Marrow  of  three  Beef- 
bones,  or  a  Pound  and  a  Half  of  Butter  ;  when  it  is 
tender,  take  it  out  and  beat  it  fine,  and  beat  up  with 
it  the  Marrow  or  Butter  that  it  was  baked  with,  or 
half  of  the  Butter;  put  it  into  the  Pots,  cover  with 
clarified  Butter. 


Totted  Veal* 


*T^AKE  out  of  the  Thick  of  a  Leg  of  Veal  with 
-*•  the  Udder  and  Kell,  and  cut  into  Collops  ; 
feafon  with  Mace,  Nutmeg,  Pepper  and  Salt,  cover 
them  clofe  into  a  Pot,  and  bake  them  two  Hours  5 
then  take  them  out,  and  beat  them  with  the  Udder 
and  Kell  in  a  Mortar;  when  it  is  well  mixed,  put 
them  into  Pots,  and  cover  with  clarified  Butter. 


Totted  Herrings* 


HEN  Herrings  are  in  Perfection,  cutoff  their 


**  Heads,  and  take  out  their  Roes  and  Back¬ 
bones,  feafon  them  with  Black- pepper  and  Salt ;  roll 
each  Herring  up  like  a  Collar  round  the  Bottom  of 
the  Pot  you  are  to  bake  them  in,  and  fet  one  Row 
upon  another  till  your  Pot  is  full;  then  tie  a  Paper 
clofe  about  the  Tod  of  the  Pot,  and  fet  them  three 
Hours  in  an  Oven ;  cover  them  over  with  Bay-leaves 
as  foo,n  as  you  draw  them  our,  and  fill  the  Pot  as 
high  as  the  Fiih  with  White- wine  Vinegar:  Then 
put  the  Livers  and  Roes  into  a  Pot  by  themfelves, 
and  let  them  ftand  an  Hour  in  the  Oven,  and  then 
put  the  Roes  into  the  Herrings  :  When  they  are  difh’d 
up,  lay  the  Livers  round  the  Herring's,  and  fend  up 
feme  of  the  Liquor :  Have  Fennel  for  garnifhing. 


s 
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To  collar  Beef 

TAKE  twenty  Pounds  of  the  Belly-end  of  the 
Flank  of  an  Ox*  and  lay  it  in  Salt  and  Wa¬ 
ter  two  Hours  5  then  beat  two]  Ounces  of  Salt¬ 
petre,  mix  it  with  a  Pint  of  white  Salt,  and  rub  it 
all  over  the  Beef,  let  it  lie  five  Days,  and  turn  it 
every  Dayj  then  fwafli  off  all  the  Pickle,  and* dry 
it,  fpread  it  on  a  Board,  cut  it  ftraight,  and  lay  the 
Cuttings  a-crofsj  feafon  with  Nutmeg,  Mace,  Ja¬ 
maica  and  Black-pepper,  green  Thyme,  Sweet-mar¬ 
joram,  and  Parfley  cut  fmall  j  then  lay  your  Cut¬ 
tings  crofs  the  Collar,  roll  it  tight  up  with  Tape, 
put  it  into  a  long  Pot  or  Pan,  and  fet  it  into  an 
Oven  all  Night  after  the  fcorching  Heat  is  off*  in 
the  Morning  take  it  out,  uncover  it,  take  it  out  of 
the  Pot,  lay  the  Collar  on  a  Tin,  roll  it  round  and 
prefs  it  j  when  cold  take  off  the  Tin,  and  keep  it 
for  Ufe. 

To  collar  a  Pig* 

TAKE  a  good  fat  Pig,  and  after  ydu  havd  kill’d 
and  drefs’d  it  clean,  wa(h  it;  well  from  the  Blood, 
cut  off  the  Head  and  fplit  it  even  in  two,  bone  it, 
and  wafh  the  Blood  clean  away ,  then  dry  the  Pleili 
well  with  Rubbers,  laying  it  out  at  its  full  Length, 
and  rubbing  on  it  Yolk  of  Egg  on  the  Infide  of 
each  Half ,  feafon  with  Nutmeg,  Pepper,  Salt,  green 
Thyme,  Sweet-marjoram,  Parfley  Aired  fmall  and 
firew’d  on,  rolling  each  Side  very  tight,  and  tie  a 
Cloth  round  each  Side,  and  Tape  upon  the  Cloth, 
and  let  it  be  tied  dole  at  each  End,  and  boil  it  two 
Hours  y  then  take  it  up,  undo  the  Sides,  and  tie  it 
up  again  very  tight :  Make  a  Sauce  of  Bran-water 
and  Salt,  and  a  Jill  of  Vinegar,  when  it  boils  drain 
it  off,  and  when  it  is  cold,  put  in  the  Pig,  and  keep 
for  ufe. 
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To  collar  Ling* 

TAKE  the  larged  Ling  you  can  get,  cut  it  down 
the  Middle,  cut  off  all  the  Fins,  and  cut  off 
the  thick  Part  of  it,  to  make  it  of  an  equal 
Thicknefs,  cut  it  into  three  half  Quarter  lengths, 
and  roll  it  up  in  as  many  Collars  as  will  be  of  the 
Ling  $  make  a  ftrong  Brine  of  a  Pound  of  Bay-falt 
and  as  much  common  Salt  as  will  make  an  Egg  fwim 
to  the  Top  j  then  fet  it  on  to  boil,  and  boil  the 
Liver  of  the  Ling  in  the  Brine  5  tie  all  the  Collars 
firm  with  Tape,  and  boil  them  an  Hour  and  a  half* 
then  take  up  the  Collars,  and  drain  the  Liquor  into 
a  deep  Earthen-pot,  and  when  it  is  cold,  put  in  the 
Collars:  It  eats  like  Sturgeon,  and  is  eaten  with 
Muilard,  Vinegar,  Oil  and  Sugar. 

To  marble  a  CalF s  Head. 

THAKE  a  large  fat  Calf’s  Head,  walk  it  through 
L  many  Waters,  take  out  the  Eyes,  and  boil  it 
till  all  the  Bones  will  come  out  from  the  Flefli*  then 
have  for  Seafoning,  Mace,  Nutmeg,  Pepper,  Salt, 
green  Thyme,  Sweet- marjoram  and  Parfley  cut  fmall| 
take  out  all  the  Bones  and  the  Skin  of  the  Palate, 
cut  the  Head  on  a  Shreading-board,  and  put  it  into 
a  Cloth  when  it  is  very  hot,  and  tie  it  up  clofe:  It 
will  cut  out  like  Marble,  and  is  a  pretty  Difli  for 
a  fecond  Courfe. 

To  collar  Calves  Feet, 

T^A  KE  a  Gang  of  good  Feet,  and  boil  them  in 
A  loft  Water  as  for  Geliy,  take  out  the  Feet, 
and  make  great  Hade  to  take  out  all  the  Bones  while 
the  Feet  is  hot  5  then  cut  and  throw  a  little  Salt  o- 
ver  them,  and  put  them  clofe  down  in  a  Pint  Wa- 
tej-glafs,  and  carve  it  in  cutting  like  Brawn,  in  thin 

Slices  $ 
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Slices  ;  when  you  take  it  out  of  the  Glafs,  lay  the 
carved  Slices  round,  and  fet  the  Collar  in  the  Mid¬ 
dle  of  the  Difli :  Garnifli  with  green  Parfley. 

To  make  a  Veal  Soop. 

TAKE  a  Leg  of  Veal,  cut  off  the  Flefh,  break 
the  Bones,  and  put  Bones  and  Meat  into  a 
Ste wing-pan,  add  to  it  two  Quarts  of  Water,  flick 
fix  Cloves  in  a  large  Onion,  two  Carrots,  two  Tur¬ 
nips  and  a  little  Salt  ;  cover  it  very  clofe,  pafte  down 
the  Lid,  and  fet  it  all  Night  in  an  Oven*  take  it 
out  in  the  Morning,  pour  off  all  your  Soop,  skim 
off  the  Fat,  and  put  the  Soop  into  a  clean  Flannel- 
bag,  ufed  for  nothing  but  {training  Gravy,  and  put 
it  into  a  very  clean  Hafh-pan  ;  add  to  it  an  Ounce 
of  Vermicelli,  and  let  it  boil  gently  ;  grate  half 
an  Ounce  of  Loaf-fugar  all  over  the  Bottom  of 
the  Hafh-pan,  and  fet  it  on  fome  clear  Cinders  till 
the  Sugar  boils  and  turns  to  the  Colour  of  Treacle  ; 
then  put  to  it  a  little  of  the  Soop,  and  boil  till  all 
the  Colour  is  mixt  with  the  Soop  ;  then  mix  it  with 
the  other  Soop  ;  toaft  two  thin  Slices  of  Bread  cut 
into  Dices,  and  put  into  the  Soop-difh,  lay  boiled 
Rice  round  the  Difh-edge,  and  pour  in  the  Soop; 
or  fend  it  up  a  Canteen.  The  Veal  will  be  very 
good  to  eat  cold,  minced  or  potted,  with  adding 
Seafoning  to  it,  as  directed  for  potted  Veal. 

A  Sellery  Soop. 

IF  you  would  go  to  the  thrifty  Way  of  Soop 
making,  boil  a  Leg  of  Mutton  for  a  Family 
Difh,  llrain  your  Broth  into  an  Earthen-pot,  and 
let  it  (land  all  Night;  take  off  the  Top,  pour  off 
the  Clear,  and  llrain  the  Bottom  through  your  Flan¬ 
nel-bag  ;  take  four  Pounds  of  the  Buttock  of  an 
Ox,  and  put  your  Broth  into  a  fmall  Boiler;  put  in 
your  Beef,  and  be  careful  to  skim  it  when  it  begins 

R  z  to 
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to  boil;  when  you  have  skim’d  it  well,  wafli  as 
Ujuch  Sellery  and  cut  it,  as  wilt  fill  a  Pint-bafon  s 
after  the  Sellery  has  dewed  with  the  Beef  three 
Hours,  add  a  Pint-bafon  of  diced  Turnips  and  Car¬ 
rots  of  each  an  equal  Quanity,  and  let  it  flew  an 
Hour}  then  boil  Spinage  and  lay  round  the  Difh- 
edge,  toait  Bread  and  cut  into  Sippets :  Set  the  Beef 
in  the  Middle  of  the  Difii,  pour  in  thei  Soop,  lav 
the  Sippets  round,  and  fend  it  up. 

A  Cabbage  Soop. 

'TAKE  P®ur  Quarts  of  Beef,  Mutton,  or  Veal- 
_  broth,  and  put  into  a  fmall  Boiler,  and  fix 
Pounds  of  the  bed  Part  of  the  Beef  without  Bones, 
put  the  Beef  into  the  Pot,  let  it  boil,  and  skim  it 

/•  Uhcn  take  a  White-cabbage  and  cut  it  into 
.our  Quarters,  cut  out  the  Core,  and  put  it  to  the 
Beef}  let  it  few  four  Hours,  keeping  it  clofe  co¬ 
vered,  and  be  fure  to  let  it  flew  very  gently;  then 
fct  the  Beef  in  the  Middle  of  the  Difh,  lay  the  Cab- 
bage  round  it,  and  pour  over  the  Soop :  The  Beef 
and  Cabbage  is  as  good  as  the  Soop. 

To  make  a  Soop  without  Water . 

■'T'AKE  a  Stone  of  Beef,  a  Stone  of  Mutton,  a 
$ton®  of  Veal,  and  cut  all  into  Inch  thick 

f  r  °Pf  5r-C  nCn  takeJ  a  larSe  Earthen-pot,  lay  in  a 
fe  n°n  Co”°P.s  a  Lair  of  fliced  Turnips,  then 

Co  lops  and  fliced  Carrots,  cover  that  with  Flefh  ; 
then  have  Sellery,  and  intermix  the  Meat  with  the 
Roots  and  Sellery  j  when  all  is  put  into  the  Pot 

«Z7r 11  o°  ’  fcC  ,k  inC0  a  hot  Oven,  and  let  it 
??rUrS}  *he?  take  ic  our5  Pour  off  all  your 
WZZt  andr/traU1  ,c  through  a  Flannel-bag,  and  fet 
anothei  Hour  into  the  Oven ;  then  drain  off  all 

/out  Gravy,  and  filter  through  a  Flannel-bag  into 
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your  other  Soop :  Put  it  into  a  dean  Hafh-pan,  and 
add  to  it  an  Ounce  of  Vermicelli,  boil  it  ten  Mi¬ 
nutes  5  then  cut  iome  Bread  and  toaft  brown,  and 
put  a  little  into  the  Soop-difh,  pour  in  the  Soop, 
and  fend  it  up. 

To  make  a  white  Soop. 

BOIL  a  Neck  of  Veal  to  Rags,  flick  fix  Cloves 
in  an  Onion,  and  boil  it  all  the  Time  the  Meat 
boils  %  then  (train  it  off,  and  skim  off  all  the  Fat, 
filter  it  through  a  Flannel-bag,  and  put  it  into  a 
clean  Hafh-pan  *  add  to  it  half  a  Pound  of  Rice,  and 
let  it  boil  foftly  Half  an  Hour  5  take  a  Quarter  of  a 
Found  of  Rice,  and  let  it  boil  a  Quarter  of  an  Hour 
in  fair  Water,  and  put  it  into  a  Hair- fie ve  to  let  the 
Water  run  from  it  j  then  take  a  Pennyworth  of  Saf¬ 
fron,  infufe  it  in  two  Spoonfuls  of  Water,  put  the 
Rice  into  it,  and  it  will  make  it  yellow  5  then  put 
a  Rim  of  Pafle  round  the  Brim  of  the  Difh,  lay  the 
Rice  round  the  Edge  of  the  Difh  *,  then  boil  up  the 
Soop,  and  take  the  Crumb  of  a  French  Roll,  rafp  it, 
and  fet  it  in  the  Middle  of  the  Difh  5  pour  on  the 
Soop,  and  fend  it  up. 

To  make  a  Hodge-podge. 

TAKE  a  Neck  of  Mutton,  cut  it  into  Chops, 
and  put  a  Gallon  of  Water  to  it,  and  as  it  be¬ 
gins  to  boil  skim  it  well  ^  add  to  it  two  Ounces  of 
Pearl-barley,  two  Turnips,  two  Carrots,  cut  into 
Dices,  a  Pint  of  green  Peafe,  green  Thyme,  Sweet- 
marjoram,  Parfley,  and  two  Cabbage  Lettices  cut 
(mail,  fome  Chives,  and  let  all  boil  together,  till 
there  is  as  much  as  will  fill  a  good  Difh,  and  fo 
/?feqd  it  up. 


To 
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To  make  a  Portable  Soop. 

'y  AKE  a  Buttock  of  Ox  Beef  and  cut  into  Inch 
S:  thick  Collops ;  take  three  Carrots  and  cut  into 
Slices,  and  flice  four  Turnips,  and  cut  as  much 
Sellery  as  will  fill  a  Quarts  then  lay  into  your  Pot 
a  Lair  of  Beef,  lay  Roots  and  Sellery  upon  it,  and 
fo  ntcrrnx  the  Beef,  Roots,  Sellery  and  all  clofe  to¬ 
gether  down  in  an  Earthen-pot  that  juft  holds  it  • 
then  cover  and  pafte  the  Pot,  and  fet  it  in  an  Oven 
three  Hours ;  then  take  it  out,  flrain  of?  all  the  Fat 
and  let  the  Gravy  run  through  a  Flannel-bags  then 
put  it  into  a  Stew-pan,  fet  it  on  a  clear  Stove,  let 
it  boil  till  it  is  thick,  and  ftirring  it  with  a  Spoon; 
when  it  begins  to  ftick  take  it  oft;  put  it  into  Tea¬ 
cups,  let  it  Hand  till  it  is  cold,  turn  it  into  a  clean 
Linen-cloth,  turn  them  once  a  Day  into  a  drv  Part, 
and  fet  it  in  the  Sun  now  and  then  till  it  is  perfedflv 
dry.  This  is  fora  Travelling  Soop;  an  Ounce  of 
mis  when  it  is  dry  will  make  a  Porringer  of  Soop. 
cut  it  and  put  it  into  a  Sauce-pan,  and  add  Water 
to  it,  let  it  on  the  Fire  and  it  will  difl’olves  toaft 
.oms  Bread,  cut  it  into  Dices,  and  pour  in  the  Soop, 


A  Peafe  Soop. 

yA  K  E  two  Quarts  of  Marrow  Peafe,  put  to 

thc™  ,'wo  GalIons  of  Water,  let  them  boil 
till  one  Half  is  confumed  and  the  Peafe  burft ;  take  a 

Sieve  and  ftrain  your  Peafe,  putting  fome’ of  the 
1  ulp  through  the  Sieve;  then  fet  it  on  a  Stove  in 
a  Hafh-pan,  cut  fome  Sellery  and  boil  with  it  rub 
dry  Mint  and  fift  it  through  a  Sieve;  mix  with  the 
■hoop  tome  Jamaica  Pepper  powder’d,  and  two  An¬ 
chovies  ;  cut  fome  Bread  into  Dices  and  fry  brown 
and  put  into  your  Soop-dilh ;  when  the  Soop  is 
ooiled  to  two  Quarts,  put  to  it  a  Slice  of  Butter 
i  '  -  and 
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and  half  a  Jill  of  thick  fweet  Cream  5  juft  as  it  boils 
put  it  into  your  Soop-difh,  and  fend  it  up, 

A  green  Peafe  Soop. 

•,  *  •  ,  /  1  ■ 

TAKE  two  Quarts  of  old  green  Peafe,  put  them 
into  a  Gallon  of  Water,  and  let  them  boil  till 
they  are  confumed  to  two  Quarts  j  then  drain  them 
through  a  Hair-fteve,  and  put  through  all  the  Pulp 
you  can  get  into  aHafh-panj  dry  fome  green  Mint, 
put  it  through  a  Sieve,  and  add  to  it,  with  fome 
powdered  Jamaica  Pepper,  an  Anchovy,  and  a  Jill 
of  young  green  Peafe  j  let  the  Soop  on  a  Stove,  and 
let  it  boil  gently  half  an  Hour:  Then  take  fome  of 
the  Husks  of  the  Peafe  and  fome  young  Spinage, 
beat  them  in  a  Mortar,  fquecze  the  Juice  into  the 
Soop,  and  let  it  boil  up  j  add  a  Slice  of  fweet  But¬ 
ter,  half  a  Jill  of  Cream,  and  fry’d  Bread  cut  into 
Dices,  put  them  into  the  Difti,  pour  in  the  Soop, 
and  fend  it  up. 

To  make  a  Chefhire  Cheefe  Soop. 

PUT  the  Crumb  of  a  Penny-loaf  into  three  Pints 
of  Water,  boil  it,  and  grate  half  a  Pound  of 
old  CheJbirej  put  it  into  the  Bread  and  boil  it. 

To  make  an  Onion  Soop. 

TAKE  a  Quart  of  green  Peafe,  put  three  Quarts 
of  Water  to  it,  and  let  it  boil  to  two  Quarts  j 
then  take  fix  Onions,  two  Cabbage  Lettices,  green 
Thyme,  Sweet-marjoram,  Parfley,  green  Mint  and 
Chives  all  cut  fmall  >  take  a  Quarter  of  a  Pound  of 
Butter  into  a  Frying-pan,  make  it  hot,  put  in  the 
Onions  and  Herbs,  fry  them,  and  put  into  the  Soop  $ 
add  a  little  Black-pepper  and  Salt  to  your  Tafle, 
cut  a  large  Slice  of  Bread,  and  toaft  it  brown  3  pour 
the  Soop  into  the  Difh,  and  cut  the  Bread  into 
Dices,  pour  oyer  the  Soop,  and  fend  it  up. 
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To  make  a  Turnip  Soop. 

T>  0 1 L  a  Pennyworth  of  Turnips  and  Carrots  in. 

fix  Quarts  of  W ater  and  a  Pennyworth  of  Sel- 
iery,  let  them  boil  into  three  Quarts  and  ftrain  it  off  * 
then  cut  the  Turnips  and  one  Carrot  into  Dices  and 
cut  the  Tops  of  half  a  Hundred  of  AfparaS  Very 
fmall }  take  a  Piece  of  Butter  into  a  Frying-pam 
and  make  it  hot,  fry  the  Carrots,  Turnips,  and  AF 
paragus,  and  put  them  into  the  Soop}  add  a  Ouar- 

rlff/  a/rd  f  Pearl-barley,  andP  fait  it  to  your 
Fafte,  duff  in  a  little  Pepper,  and  fend  it  up. 

To  make  a  Filh  Soop. 

ft  °  1  ^  a  Iar8e  Tail  of  Cod  or  Ling  with  a 

of  Haddocks  Heads,  fry  fome 
plit  Haddocks  brown  in  Butter,  and  when  the  Fifti- 
broth  is  ftrong  ftrain  it  into  the  fry’d  Haddocks  j 
then  let  it  boil,  and  ftrain  it  off  when  you  iudee  it 
ffrong  enough,  skim  off  all  the  Fat,  and  put  the 
Bioth  into  a  clean  Halh-pan}  add  to  it  two  Ounces 
of  Sagoe,  and  let  it  boil,  flick  eight  Cloves  into 
two  krge  Onions  and  add  to  the  Soop;  skin  a 
Whiting  and  put  its  Tail  through  its  Head,  rub  it 
with  the  Yolk  of  Egg,  fry  it  !n  clarified  Butter 
and  fee  it  in  the  Middle  of  the  Soop-difh  •  feald  half 

ad  their  Beards,  and  put  them  into  your  Soop-difti  - 

Lay  Shrimps  round  the  Dilh-edge,  pour  your  Soop 

upon  the  Oyfters,  fet  the  Whiting  in  the  Middle^ 
and  lend  it  up.  ’ 

1  To  make  a  Craw  FiJh  Soop. 

TA.KE  f°U.r  VodiinSs  and  cut  into  Slices,  feafon 
P  ‘e,m  Pepper  and  Salt,  and  put  them  into 
an  Lartnen-pot  3  add  to  them  a  Bundle  of  fweet 

Herbs 
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Herbs,  fome  Shalots,  and  two  Quarts  of  Water, 
cover  the  Pot  clofe,  palte  it  down,  and  let  it  ftand 
three  Hours  in  an  Oven;  in  the  mean  Time  take  a 
hundred  Craw-fifh  out  of  their  Shells  after  they  ard 
boiled,  beat  ten  of  them  and  as  many  Shrimps  in  a 
Mortar,  grate  the  Crumb  of  a  French  Roll,  a  Slice 
of  Butter,  an  Egg,  green  Thyme,  Sweet-marjoram, 
Parfley,  Chives,  Nutmeg,  Pepper  and  Salt;  mix 
all  thefe  well  together,  make  up  into  little  Balls,  and 
brown  them  before  the  Fire,  or  fet  them  in  an  Earth-* 
en-plate  into  an  Oven;  when  your  Fifh  has  been 
the  above  Time  in  the  Oven,  take  it  out,  and  pour 
it  into  a  Flannel-bag,  let  it  run  into  aHafn-pan,  and 
fet  it  on  a  Stove;  cut  the  Craw-fifh  fmall  and  add 
to  it,  pick  the  Meat  out  of  the  Claws  of  the  Crabs 
and  lay  round  the  Edge  of  the  Soop-difh :  Toad 
Bread  and  cut  it  into  Dices,  pour  the  Soop  into  the 
Difh,  put  the  forced  Balls  and  loaded  Bread  all  over 
it,  and  fend  it  up, 

A  Calf  Foot  Soop. 

TA  K  E  the  Stock  that  is  boiled  of  a  Gang  of 
Calf’s  Feet,  as  if  for  Gellies,  and  when  it  is  cold 
take  off  the  Top  and  Bottom,  put  the  other  into  a 
Hafh-pan,  fet  it  on  a  flow  Stove,  and  put  to  it  a 
Stick  of  Cinnamon ;  take  a  Quarter  or  a  Pound  of 
Rice,  boil  it  in  Water  a  Quarter  of  an  Hour,  and 
put  it  into  a  Sieve  to  let  the  Water  run  from  it ; 
then  take  the  Yolks  of  fix  Eggs  and  the  Whites  of 
two,  and  beat  them  well  in  a  Baton;  then  put  three 
Jills  of  thick  Cream  to  the  Soop,  and  fweeten  it  to 
your  Tade,  lay  Rice  round  the  Edge  of  the  Soop- 
difh,  and  put  what  remains  into  the  Soop;  then 
take  a  Pint  of  White-wine  and  mix  with  the  Eggs, 
grate  in  a  little  Nutmeg  and  mix  all  with  the  Soop, 
toiling  it  up  with  a  Whisk,  and  dir  it  on  the  Stove 
till  it  is  very  near  boiling,  but  by  no  Means  let  it 
boil,  for  that  will  break  it ;  it  mud  be  fmooth  and 

S  thick, 
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thicK,  pour  it  into  die  Difli,  and  fend  it  up. — -The 
Receipt  of  this  Soop  was  defired  of  me  by  three  Ba* 
ronets  Ladies :  It  is  a  very  good  Supper  Soop. 

An  Orange  Pudding. 

130IL  two  Seville  Oranges  in  feveral  Waters  till 
they  are  tender,  take  out  all  the  In-meat,  and 
beat  the  Skins  to  a  Pafte  in  a  Mortar  j  add  to  it 
half  a  Pound  of  fine  Powder- fugar,  half  a  Pound  of 
Buttei  beat  to  Cream  in  a  Mortar  3  then  take  out 
the  Seed  and  the  Strings,  and  add  the  Pulp  of  the 
Oranges  to  it,  and  the  Yolks  of  ten  Eggs,  beat  all 
together  till  it  is  fmooth  j  then  lay  a  Sheet  of  Puff- 
palle  all  over  your  Difh,  pour  in  your  Pudding  and 
bake  it  three  Quarters  of  an  Hour. 


A  boiled  Orange  Pudding* 

ZARATE  the  Rind  of  two  Seville  Oranges,  and 
beat  it  in  a  Mortar  to  a  Pafte*  put  a  Quarter 
of  a  Found  of  Naple  Bifcuits  into  a  Pint  of  thick 
Cream,  mix  this  with  the  Pafte  of  Orange,  and 
lweeten  it  toyourTafte*  beat  up  five  Eggs,  mix 
all  well  together,  flour  a  Pudding-cloth,  put  in  your 
Pudding,  and  put  it  into  a  Pot  of  boiling  Water, 
an  Hour  will  boil  it:  Take  White-wine,  a  little 
Sugar  and  fweet  melted  Butter  for  Sauce. 


A  Lemon  Pudding* 

T)  ARE  the  Skin  off  three  Lemons,  and  boil  them 
^  in  Several  Waters  till  they  are  tender ;  then  beat 
them  in  a  Mortar  till  they  become  Pafte*  add  half 
a  Pound  of  Butter  and  half  a  Pound  of  Sugar,  beat 
all  fmooth  *  take  eight  Eggs,  leave  out  the  Whites 
of  foui,  and  add  a  Olafs  ol  Rhenifh-wine  *  lay  a  very 
tiiia  Sheet  of  Puff- .pafte  over  the  Diih,  and  pour  on 

the 
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the  Pudding :  Three  Quarters  of  an  Hour  will 
bake  it.  \ 

A  boiled  Lemon  Pudding. 

GRATE  off  the  yellow  Rind  of  three  Le¬ 
mons,  and  beat  it  into  a  Pafte  in  a  marble  Mor¬ 
tar  >  take  the  Crumb  of  a  three  Half-penny  French 
Roll,  boil  a  Pint  of  thick  Cream  and  pour  upon  it, 
fweeten  it  to  your  Tail e,  beat  five  Eggs  and  mix 
with  it}  flour  a  Cloth  well  and  put  in  your  Pud¬ 
ding  :  After  all  is  well  mixt,  an  Hour  will  boil  it, 
and  have  for  Sauce  plain  melted  Butter,  Sugar,  the 
Juice  of  a  Lemon,  a  little  White-wine,  and  grate 
Loaf-fugar  all  over  the  Difh. 

A  Sego  Pudding. 

BOIL  three  Ounces  of  Sego  in  a  Quart  ot  W a- 
ter  a  Quarter  of  an  Hour,  put  it  into  a  Hair-^ 
fieve,  and  drain  out  all  the  Water-,  take  a  Quart  of 
Cream  and  boil  the  Sego  in  it  till  it  is  thick,  fet  it 
to  cool,  and  fweeten  it  to  your  Tafle}  then  beat 
eight  Eggs,  the  Whites  of  Four  leave  out,  let  them 
be  well  beat,  and  mix  with  the  Pudding,  grate  into 
it  a  little  Nutmeg,  and  lay  a  Sheet  of  Puff-palle 
over  a  Diflr,  and  pour  in  your  Pudding}  an  Hour 
will  bake  it. 

A  Carrot  Pudding. 

•npAKE  half  a  Pound  of  boiled  Carrots  and  bear 
A  to  Pafte  in  a  Mortar,  add  a  Quarter  of  a  Pound 
of  Sugar,  grate  a  little  N  utmeg,  melt  a  Quarter  of 
a  Pound  of  Butter,  beat  five  Eggs  and  mix  all  well 
together  lay  Puff-pafte  over  the  Dilh,  pour  in  the 
Pudding,  and  bake  it  half  an  Hour. 

r* 

D  % 
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A  boiled  Carrot  Pudding. 

nr  A  KE  half  a  Pound  of  boiled  Carrots  and  beat 
A  in  a  Mortar  to  Pafte*  take  the  Crumb  of  a 
Trench  Roll  and  foak  in  thick  Cream,  beat  eight 

wfifw S,  to  ,hc  Whi"s  f  F»“'  A  Am 

riih  tP  h  i'.C,'"C''S  and  8ra[e  in  *  little  NucmeP, 
0  a  Iiece  ot  Latter  on  your  Pudding-cloth  and 

pour  on  the  Pudding,  tie  it  fail  and  boil  it  an  Hour- 

grate  Sugar  all  over  the  Diih,  and  let  your  Sauce 

t^rnf  .T  pUuCr’  Sugar’  and  a  little  White- wine. 
Sauce! hC  "S  IDt0  thc  Di(h’  and  Pour  on  your 


.  An  Apple  Pudding. 

|  a  Pound  of  pared  and  cored  Apples 

- A  ^01  them  rcn  Minutes  in  Water,  beat  them 
in  a  Mortar  to  Pulp,  and  fweeten  to  vour  Tafle- 
then  melt  a  good  Slice  of  Butter  and  mix  with  th" 

n  liule  cnredhCrY°lkS  °f  ?ght  EggS  beaC  wel]>  and 

SSfor  YndPhfll‘Paftei  °,rer  3  Difh’  P°U1‘  in  tbe§  Pud! 

uing?  and  bake  it  half  an  Hour* 

A  Rice  Pudding. 

o 

A  K  E  three  °unces  of  the  Flour  of  Rice  and 

pan  SSJ  nr£W  A!dk’  and  Puc  «  into  a  Brafs- 
pan  ova  a  clear  Fire,  ftirnng  it  with  a  Spoon  all 

t.  e  Times  when  it  boils  take  it  off,  and Xr  in  ' 

to  your  Tafteer’bflrate  "VX  NutmeS’  *nd  fwcs ts« 
wkes-  miXr  T  GX  EfgS  and  leave  °ur  three 
over  the  n;A  We  -  t0gether’  and  Puff-pafte 
half  m  Hour.' 5  P<W  ^  7°lU"  Ptldding’  and  ba-e  it 
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A  boded  Rice  Padding. 

TAKE  half  a  Pound  of  Rice  and  boil  it  half  an 
Hour  in  Water,  put  it  into  a  Hair-fieve,  and 
let  the  Water  drain  from  it*  then  beat  up  the 
Yolks  of  eight  Eggs,  with  a  Jill  of  fweet  Cream, 
grate  fome  Nutmeg,  and  mix  ail  with  the  boiled 
Rice,  butter  a  Cloth,  put  in  the  Pudding  and  boil 
it  an  Hour*  grate  Sugar  all  over  the  Edge  of  the 
Difh,  and  for  Sauce  have  Butter,  Sugar  and  White- 
wine  *  fet  the  Pudding  on  its  Difh,  and  fend  up  your 
Sauce  in  a  Bafon. 

A  Hunter's  Padding, 

TAKE  a  Pound  of  Flour,  a  Pound  of  Currants, 
and  a  Pound  of  Beef-fuet,  pick  and  waft  the 
Currants  clean,  fhred  the  Suet  very  fmall,  and  mix 
all  together*  beat  up  fix  Eggs  with  a  Jill  of  Cream, 
grate  in  Nutmeg,  and  mix  all  well  together*  flour 
a  Cloth,  and  boil  it  two  Hours  and  a  Half :  For 
Sauce,  Butter  and  Sugar. 

A  Bread  and  -Butter  Pudding. 

TAKE  a  Penny  French  Roll  two  Days  old,  cut; 

off  all  the  Cruft,  and  cut  the  Crumb  into  thin 
Slices,  fpreading  it  as  you  cut  it  very  thin  with 
Butter  on  each  Slice*  then  take  a  Quarter  of  a 
Pound  of  Ra fin's  ftoned,  half  a  Pound  of  Currants 
well  wafted  and  pick’d  *  then  lay  a  Lair  of  Bread 
and  Butter,  and  upon  that  Fruit  in  a  Pudding-difh, 
fo  cover  the  Fruit  with  the  buttered  Bread,  and  when  7 
it  is  dil poled  of  into  your  Difh,  beat  up  five  Eggs 
with  a  Quart  of  new  Milk,  fweeten  it  to  your 
ffafte,  and  put  to  it  a  Glafs  of  Rofe-water,  pour 
it  into  the  Dift  upon  the  Bread  and  Fruit,  and  bake 
ft  an  Hour,  ♦ 


A 
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A  boiled  Bread  Pudding. 

'HTAKE  a  Pound  of  the  Crumbs  of  French  Rolls 
~~  boil  a  Pint  of  new  Milk  and  pour  upon  it; 
take  the  Yolks  of  feven  Eggs,  and  the  Whites  of 

‘  hrce>  t,eac  ve'T  well,  and  mix  with  the  Milk  and 
bread;  grate  in  a  little  Nutmeg,  butter  vour  Cloth 
pour  in  your  Pudding,  tie  it  up  tight,  and  boil  it 
an  Hour:  For  Sauce  plain  Butter. 


A  boiled  Cuftard  Pudding. 

o 

•"■TAKE  a  Quart  of  Cream  and  boil  with  fix  Lau- 

„  ,  eavcsj  fec  k  to  coq1  and  break  fourteen 

'cave  out  the  Whites  of  five,  and  beat  them 
very  well ;  fweeten  to  your  Tafie,  put  in  your  Su¬ 
gar  when  the  Cream  is  on  the  Fire  that  it  may  dif- 
lolve  and  mix  with  the  Cream;  then  when  it  is 
coid  mix  the  Eggs  with  it,  have  a  very  fine  Cloth 
10  boil  it  in,  rub  fome  Butter  on  your  Cloth  put 

W  ir  P!lflngl  Cif  k  &ht»  Put  k  boiling 
Water,  and  let  it  boil  an  Hour ;  grate  Sugar  all  o- 

ver  the  Difli,  turn  in  the  Pudding,  and  fend  it  up. 

* 

10  milk e  11  Calf  s  Beet  Pudding. 

T  A  kE  half  a  Pound  of  Calf’s  Feet-meat  after  it 
,  1S,  boi,ed  tender,  and  all  the  Bones  feparated 

.rosn  die  Meat,  blanch  half  a  Pound  of  Jourdon  Al¬ 
monds,  and  fljred  the  Calf’s  Feet  and  Almonds'  as 
d,  ;ls  p°1!®le ;  pick  and  walk  half  a  Pound  of 
currants,  and  mix  with  the  Feet;  add  a  little  Sugar 
ar.c,  a  little ’grated  Nutmeg;  beat  up  the  Yolks’ of 
c‘gnt  Eggs  in  a  Jill  of  thick  Cream,  mix  all  well 
together,  lay  Puff-palle  all  over  a  Difli,  put  on  the 

{  nod.ng,  ana  lend  it  to  the  Oven:  Half  an  Hour 

will  cuke  u. 


A 
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A  boiled  Calfs  Feet  Pudding® 

TAKE  half  a  Pound  of  Calf’s  Feet,  and  half 
Pound  of  Beef-fiiet  and  ihred  very  fin  all  3  half 
a  Pound  of  pick’d  Currants,  a  Quarter  of  a  Pound 
of  Rafins,  and  mix  all  together  5  leak  the  Crumb 
of  a  Penny  Loaf  in  new  Milk,  break  five  Eggs 
and  beat  and  mix  all  well  together  3  butter  a  Cloth, 
put  on  your  Pudding,  boil  it  an  Hour  and  a  half, 
grate  Sugar  all  over  the  D-ifh,  and  turn  on  your 
Pudding :  Have  for  Sauce  Butter  and  Sugar,  pour 
it  over  the  Pudding,  and  fend  it  up. 

To  make  an  Almond  Pudding® 

BLANCH  half  a  Pound  of  Jourdon  Almonds,  and 
beat  them  in  a  Marble  Mortar  to  Palter  take 
three  Jills  of  thick  fweet  Cream,  and  fvveeten  to 
your  Taile>  add  to  it  two  Pennyworth  of  Orange 
Flower- water  3  take  feven  Eggs  leaving  out  the 
Whites  of  Four,  and  mix  all  together  3  laying  Puff- 
pa  lie  over  the  Difh,  pour  on  your  Pudding,  and 
bake  it  in  an  Oven  three  Quarters  of  au  Hour. 

A  Gooleberry  Pudding. 

TAKE  half  a  Pound  of  Butter,  break  into  it 
a  Pound  of  Flour,  and  rub  it  fraall  3  beat  two 
Yolks  of  Eggs  in  a  Jill  of  Water,  take  as  much  of 
this  as  you  need  to  work  the  Butter  and  Flour  into 
a  Pafte,  roll  it  into  a  Sheet,  let  it  be  thin  round 
the  Edge,  put  in  a  Quart  of  Goofeberries,  and  near 
a  Quarter  of  a  Pound  of  Powder- fugar  3  then  rub  it 
round  the  Edge  of  the  Fade  with  W a  cv,  gather  it 
up  together  clofe,  put  it  into  a  Pud  ding- cloth,  tie 
it  and  boil  it  an  Hour;  For  Sauce  plain  Butter  and 
Sugar. 
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A  Prune  Pudding. 

TAKE  a  Pound  and  a  half  of  Flour,  and  a  Pint 
of  new  Milk  and  mix  it  with  ;  beat  fix  Eggs 
and  mix  with  the  Milk  and  Flour  j  then  take  a 
Pound  of  Prunes,  half  a  Pound  of  ftoned  Rafins 
and  half  a  Pound  of  Currants,  mix  all  with  the  Flour 
and  Milk,  and  let  it  boil  three  Hours :  For  Sauce 
have  plain  melted  Butter  and  Sugar,  and  a  little 
Rofe-water  j  grate  Sugar  all  over  the  Difh,  turn 
©n  the  Pudding,  and  fo  fend  it  to  Table. 

A  Marrow  Pudding. 

TAKE  half  a  Pound  of  Marrow  and  cut  very 
fmall,  three  Quarters  of  a  Pound  of  Flour,  half 
a  Pound  of  ftoned  Rafins,  and  half  a  Pound  of  well 
picked  Currants,  mix  all  well  together,  with  five 
a  J‘ll  Cream,  and  grate  in  fome  Nutmeg  $ 
put  the  Pudding  in  a  Cloth,  and  boil  it  two  Hours, 
grate  Sugar  over  the  Difh,  and  have  Sweet-fauce. 

A  French  Bean  Pudding. 

TAKE  a  Quart  of  young  Trench  Beans,  boil 
and  blanch  them,  and  beat  them  in  a  Mortar 
to  a  fine  Pafte;  add  to  it  a  Glafs  of  Verjuice,  a 
Quarter  of  a  Pound  of  Powder-fugar,  half  a  Pound 
of  Butter,  and  feven  Eggs,  the  Whites  of  Three  left 
out,  beat  all  well  together;  lay  a  Puff-pafte  on  the 
Difh,  pour  on  the  Pudding,  and  bake  it  three 
Quarters  of  an  Hour:  For  Sauce  have  melted  But- 
ter,  White" wine  and  Sugar. 

A  Ratafia  Pudding, 

Tp ^  K  E  a  Quart  of  fweet  Cream,  and  boil  fir 
A  Laurel-leaves  two  Minutes,  take  them  out, 
and  let  the  Cream  Hand  till  it  be  cold  3  then  take 

half 
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half  a  Pound  af  Flour  and  mix  with  the  Cream*  and 
beat  fix  Eggs  and  mix  all  together  *  add  a  little 
Salt,  butter  your  Pudding-cloth,  pour  in  the  Pud¬ 
ding,  tie  it  tight,  and  boil  it  an  Hour  and  a  half* 
grate  Sugar  all  over  the  Difli,  have  Sweet-lance, 
turn  in  your  Pudding,  and  fend  it  up. 

A  Tanfy  Pudding, 


GRATE  the  Crumbs  of  two  Penny  Frencplk,(Ah^ 
beat  up  eight  Eggs  with  a  Pint  of  Cream,  and 
mix  the  Bread  with  it*  then  take  a  Handful  of  Tan* 
fy,  and  a  Handful  of  Spinage,  and  beat  in  a  Mor¬ 
tar,  fqueeze  the  Juice  through  a  Sieve  into  the  Pud¬ 
ding,  and  fweeten  to  youivTafte;  take  a  Quarter 
of  a  Pound  of  Butter  into  a  Frying-pan,  pour  your 
Tanfy  into  the  Pan,  fet  it  over  a  clear  Fire  or  Stove, 
and  flir  it  all  the  Time  till  it  is  thick  5  then  put  it 
into  a  Difli  and  let  it  ftand  half  an  Hour  in  an  O- 
venj  then  cut  a  Seville  Orange  into  eight  Parts,  and 
fet  round  the  Difli:  Have  for  Saucq  White-wine 
and  Sugar, 

A  Geliy  Tanfy, 

TAKE  a  Quart  of  fweet  Cream,  and  the  Yolks 
of  twelve  Eggs,  and  fweeten  to  your  Taflej 
take  a  Handful  of  Tanfy,  and  a  Handful  of  green 
Wheat  and  beat  in  a  Mortar,  fqueeze  the  juice 
through  a  Hair- fieve,  put  it  to  the  Cream  and  Yolks 
of  Eggs,  mix  it  well  together,  and  fet  it  ten  Mi¬ 
nutes  in  a  flow  Oven :  Garnifli  with  Orange. 


An  Herby  Pudding, 

TAKE  a  Pint  of  Groats  and  boil  half  ail  Hour 
in  Water,  and  put  them  into  a  Steve  to  drain 
the  Water  from  them}  then  take  green  Thyme, 
Parflev,  Sweet-marjoram,  Pot- mar] ©ram ,  Dates  and 

T  young 
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young  Onions  of  each  an  equal  Quantity,  cut  them 

™;y  £mal!  an^  mix  with  the  Groats }  then  take  a 
Jill  or  thick  Cream,  and  the  Yolks  of  ten  Eggs, 
and  mix  all  well  together  with  a  little  Salt  then 
butter  a  Cloth  and  tie  it  in,  and  boil  it  an  Hour: 
Have  plain  Butter  for  Sauce. 

A  Liver  Pudding. 

the,Liyer  a  g°°d  Calf  and  cut  one 
1  ■  inCo.  nci  thick  Slices;  take  a  Quart  of 
Water  into  a  broad  Haih-pan,  fet  it  on  a  hoTStove, 

™hfn,  'C  *b£lls  Puc  in  the  flmed  Liver,  and  let  it 
boil  five  Minutes;  then  take  it  up  and  cut, it  very 
Imall  on  aShredmg-board ;  take  half  the  Weight  of 
die  Liver  of  Beef-luet  and  mix  with  it ;  add  green 
Thyme,  Parfley,  Sweet-marjoram,  Chives  cut  fmalL 
Nutmeg,  Pepper  and  Salt,  and  beat  fix  Eggs  and 
mix  with  it ;  put  it  into  a  Pudding-cloth,  and  boil 

it  three  Quarters  of  an  Hour:  For  Sauce  have  Gra- 
vy  and  Butter. 

Apple  Dumplins. 

TAKE  large  Apples  pare  and  core  them,  make  a 
cold  1  alte,  and  roll  out  a  Sheet  for  each  Ap- 

•  C>  CuUC^.^mo"-skinveryfmall,  and  put  a  little 
into  the  Middle  of  each  four  Quarters  of  the  Apple 

but  no  Sugar,  it  may  be  fweetened  at  the  Tabk  as 
People  like;  roll  up  one  Apple  in  every  Sheet  of 
Palte,  take  Care  to  leave  no  Room  for  the  Water 
to  enter  in,  and  boil  them  three  Quarters  of  an 
Hour;  have  Butter  and  Sugar  to  eat  the  Dumplins 

To  make  Spice  Dumplins. 

'TAKE  a  Quarter  of  a  Pound  of  Butter  and  a  Jill 
ot  Ci earn,  and  boil  together,  work  it  up  with 
*oui ,  a  to  it  iome  Cinnamon  beat  fine,  and  grate 
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in  fome  Nutmeg,  a  Quarter  of  a  Pound  of  fton’d 
Rafins,  and  fome  Currants,  make  them  into  little 
Dumplins  and  fry  them  ;  then  grate  Sugar  over 
them :  For  Sauce,  have  plain  melted  Butter  and  Sugar. 

An  Amalet  0/  Eggs. 

TAKE  twelve  Eggs  and  beat  well,  boil  half  a 
A  Hundred  of  Afparagus,  and  cut  the  green  Ends 
fmall,  and  mix  with  the  Eggs;  then  make  fome 
clarified  Butter  hot  in  a  Frying-pan  on  a  Stove  or 
clear  Fire,  into  which  put  the  Eggs  and  Grafs  caff 
over  them,  a  little  Pepper  and  Salt,  and  fry  them  a 
nice  brown 5  the  Amalet  will  be  an  Ihch  thick; 
lay  it  on  a  Difh,  and  garnifli  with  Parflcy :  Have 
Vinegar  and  Butter  for  Sauce. 

Clary  Pancakes. 

MAKE  a  Batter  of  a  Jill  of  Cream,  four  Eggs, 
and  four  Spoonfuls  of  Flour,  a  Glafs  of  Sack, 
grate  a  little  Nutmeg,  and  beat  all  well  together  ; 
take  a  large  Leaf  of  Clary  and  wafh  it  clean,  take 
fome  clarified  Butter  into  a  Frying-pan,  and  pour 
in  Half  of  your  Batter,  and  lay  on  your  Clary  Leah 
cover  it  with  the  other  Half  of  your  Batter,  and 
fry  it  very  crifp  on  both  Sides :  Have  Sugar  and 
hot  White-wine  for  Sauce,  and  grate  Sugar  round 
the  Difh. 

Wafer  Pancakes, 

T  AKE  a  Pint  of  Cream,  three  Spoonfuls  of 
Flour,  and  five  Eggs;  then  put  a  Slice  of  But¬ 
ter  into  a  Piece  of  thin  Linen-cloth;  take  a  Girdle 
and  fet  on  a  clear  Fire,  rub  the  butter’d  Cloth  over 
the  Bottom  of  it,  and  pour  on  a  large  Spoonful  of 
Batter,  lo  fry  them  very  quick  and  crifp, 

T  z  4  Ratafia 


Ratafia  Pancakes. ' 

OIL  fix  Laurel- leaves  in  a  Plat  of  Milk,  take 
them  out  and  fet  the  Milk  to  cool  ;  then  beat 
up  four  Eggs  with  a  little  of  the  Milk  and  Flour, 
and  add  the  Remainder  of  the  Milk,  let  the  Batter 
thin,  and  take  a  Frying-pan,  put  into  it  a  Slice 
of  Butter  and  let  it  be  hot,  and  pour  in  your  Bat¬ 
ter,  but  not  to  make  your  Pancakes,  thick  y  fry  them 
enfp,  and  fend  them  Angle  to  the  Table  hot. 

Apple  Fritters* 

A  K  E  a  Batter  of  a  Jill  of  Cream,,  Flour,,  and 
four  Eggs,  let  it  be  thick  and  beat  it  half  an 
riour  $  add  to  it  a  Glafs  of  Orange-flower  Water, 
Sr^te  j!'  f  little  Nutmeg,  and  Cinnamon  finely  beat 
and  lifted,  and  fweeten  it  with  Loaf-fugar;  cut  off 
Jhe  Sxms  of  fame  large  Pippins,  and  cut  round  Slices 
r  out  the  Seeds  >  then  take  a  Pint  of 

Clarified  Butten  or  Hog’s  Lare  into  a  little  Hafh-pan, 

•  t  {f, 1C  Pver  a  clear  Stove  ;  when  it  is  hot  dip 
cacii  fliced  Apple  into  the  Batter,  and  boil  it  up, 
turmng  each  Fritter,  and  they  will  be  as  round  as 
'  Is  iv  grate  Sugar  over  them,  and  fend  them  up. 

To  fry  Cream* 

a  P*nt  of  Cream  and  fweeten  it  to  your 
l  aire,  grate  in  fome  Nutmeg  and  mix  with  its 
cut  a  large  Slice  round  a  Six-penny  Loaf  an  Inch 
thick  and  Iquare,  lay  it  on  a  clean  Board  and  pour 
on  the  Cream  by  degrees,  fp  as  to  let  the  Bread  foal* 
moa  ot  it  up,  and  have  fome  clarified  Butter  in  a 
pryiHg-pan  upon  a  dear  Stove  or  Fire;  let  the  Rut- 
rCr._  '  and  with  a  Knife  cut  the  Bread  into  Inch 

ny  them  erhp  in  the  clarified  Butter, 

and 
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and  put  them  on  a  Difli,  grate  Sugar  all  over  them, 
and  fend  them  up. 

A  Calf  Foot  Geliy, 

FIRST  feald  a  Gang  of  Calf  Feet,  ferape  off  all 
the  Hair  very  clean,  and  take  off  the  Hoofs  3 
have  a  very  clean  Pot  with  two  Gallons  of  fort  a™ 
ter,  put  in  your  Feet,  and  let  diem  boil  foftly  till 
there  is  three  Quarts  5  then  ffrain  it  into  an  Earth¬ 
en-pot,  let  it  (land  till  it  is  cold  and  take  all  the  Bat 
off  the  Top,  put  the  Stock  into  a  clean  Pan,  beat 
the  Whites  of  eight  Eggs  to  a  Froth  and  add  to  it, 
with  the  Juice  of  three  Lemons  and  the  Skin  of  one, 
three  Quarters  of  a  Pound  of  fingie  refin’d  Sugar, 
and  mix  all  well  together  with  a  Pint  of  Rhemffr- 
winej  fet  the  Pan-on  a  Stove  or  clear  Fire,  and  have  a 
clean  Flannel-bag  ready  to  run  it  through  5  when 
it  boils  pour  it  into  the  Bag,  and  let  it  run  into  a 
Bafon,  put  it  into  the  Bag  again  till  it  runs  off  very 
clear,  then  you  may  glafs  it  or  put  it  in  Bafonsj 
when  it  is  cold  you  may  get  three  Laurel-leaves, 
lay  them  upon  the  Top  of  the  Bafon,  and  with  your 
Finger  loofen  the  Geliy  from  the  Side,  whelm  aDifh 
on  the  Bafon,  turn  the  Geliy  upfide  down,  and  it 
makes  a  pretty  Globe, 

To  make  Hartfliorn  Geliy, 

TA  K  E  half  a  Pound  of  Hartfliorn  Shavings 
and  put  into  a  Pan  with  two  Quarts  of  Water, 
and  let  it  boil  till  one  half  is  confumed3  then  (train 
it  off  and  take  the  Whites  of  five  Eggs  beat  to  a 
Froth,  a  Quarter  of  a  Pound  of  Sugar,  a  Jill  of 
Rhenifh,  the  Juice  of  a  Lemon,  and  a  Stick  of 
Cinnamon,  mix  all  well  together  and  fet  on  the  Fire  3 
when  it  ' boils  (train  it  through  a  Flannel-bag  as  a- 
bpve  directed. 
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To  make  Calf  Foot  Flummery. 

TA? E  the,StPCJk  of' a Gang  of  Calf’s  Feet,  after 
t  tJhcy  a£?  boiled  “d  cool’d,  and  the  Top  taken 
off  and  the  Bottom  left }  let  your  Pan  be  clean,  and 
put  in  this  Stock  into  a  clean  Pan,  beat  a  Quarter 
of  a  Pound  of  bitter  Almonds  and  put  to  It,  and 
fvveeten  to  yourTafte,  and  let  it  boil  half  an  Hour- 
then  take  a  Pint  of  Cream  and  add  to  it,  and  drain 
k  through  a  clean  Linen-cloth  into  a  Delf-bowl 

ft  dnree^i 1C  ftirvng  V11  1C  1S  almoft  c°ld }  then  put 

Sc  f  ''anous  F°rms>  fuch  as  Scallops, 
Shells,  Harts,  &c.  After  you  have  fet  them  to  Gellv 

when  you  want  them  for  Ufe,  you  mud  prefs  them 
round  with  your  Fingers  which  will  loofen  them,  and 
Biake  them  tura  putimooth  and  eafy  on  your  Diihes, 

To  fncikc  Hartfhorn  Flummery. 

9 

TAFE  Haifa  Pound  of  the  Shavings  of  Hartf- 
*  two  Ounces  of  Ifing-glaf£  and  three 

Quarts  of  Water  boiled  to  three  Pints  over  a  dow 
Fne,  diainit  through  aGelly-bag,  and  put  it  into  a 
?lean  Pan  again,  and  fet  it  on  a  clear  Firej  add  to 
it  a  StiCK  of  Cinnamon,  and  let  it  boil  to  a  Quart 
and  fweeten  to  your  Tadej  then  put  to  it  a  little 
Orange-flower  Water  and  a  Jill  of  Cream,  and  drain 
it  off  through  a  Linen-cloth,  and  dir  it  till  it  is  al- 

&4edd '  Thcn  put  k  int0  lundry  Shapes  as  above 


To  7 flake  Leach, 

OIL  the  Stock  of  Calf’s  Feet  as  drong  as  for 
Flummery,  and  clear  them  with  the  Whites  of 
Eggs,  Lemon- juice,  White-wine,  Sugar,  and  powder 
two  I enny-worth  of  Cocheneal,  and  boil  with  it} 

ft  rain 
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ilrain  it  through  a  Gelly-bag,  and  put  it  into  Flum¬ 
mery  Shapes. 

Steeple  Cream. 

BE  AT  and  fift  through  a  Hair-fieve  a  Pound  o£ 
double  refin’d  Sugar  ;  and  take  a  Quarter  of  a 
Pound  o i  Currant- gelly 5  and  the  Whites  of  two  Eggs 
into  a  China  or  Delf-bowl,  and  beat  it  an  Hour 
with  a  Silvcr-fpoon :  It  is  a  pretty  Side-difh, 

Rafp  Cream. 

TAKE  a  Quart  of  Cream,  a  Quarter  of  a  Pound 
of  Rafp-juice,  mix  the  Cream  with  the  Rafp- 
juice,  and  put  it  into  a  China-bowl  ;  take  a  Choco- 
late-ftick  and  mill  up  the  Cream  as  you  do  Choco¬ 
late;  turn  up  the  Bottom  of  a  clean  Hair-fieve,  and 
as  the  Froth  rifes  on  your  Cream  take  it  off  with  a 
Spoon  and  lay  it  on  your  Sieve,  and  when  it  will  call 
no  more  Froth,  pour  it  into  the  Difh,  and  heap  it 
up  with  the  Froth. 

To  make  Currant  Cream. 

TAKE  a  Quart  of  Cream  and  put  into  aChina- 
bowl,  and  mill  it  up  in  the  above  Manner, 
laying  the  Froth  on  the  bottom  of  a  Hair-fieve; 
and  when  you  have  Froth  fufiicient  to  make  a  large 
Heap,  take  a  Quarter  of  a  Pound  of  Currant-geliy 
and  mix  with  the  Cream ;  put  it  into  the  Difh,  and 
heap  it  up  with  the  Froth. 

Lemon  Cream. 

TA  K  E  a  Quart  of  Cream  and  fweeten  to  your 
Tafte,  fqueeze  into  it  the  Juice  of  a  Lemon, 
and  put  it  into  a  China  or  Delf-bowl,  and  mull  as 
aforefaid,  putting  the  Froth  upon  it ;  cut  the  Le* 

'  raon 
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mon  into  fmall  Shreds,  and  lay  the  Froth  over  and 
round  the  Difh. 


A  Whip  Poffet. 

TAKE  a  Quart  of  Cream  and  fweeten  to  your 
Xafte5  add  a  Glals  of  Orange-flower  Water 
to  it*  then  put  a  Pint  of  Sack  into  a  Quart  Glals- 
bowl,  and  mill  up  the  Cream,  lay  the  Froth  on  a 
Hair- fie vc  to  drain  the  Milk  from  it,  and  let  it  lie 
on  it  Half  an  Hour  before  you  lay  it’on  the  Sack- 
be  careful  to  keep  a  fteady  Hand  as  you  drop  it  from 
the  Spoon,  and  heap  the  Glafs-bowl  with  Froth. 

A  Crow  Crant. 

TAKE  wet  or  dry  Sweet-meats,  aud  fill  a  Difh 
as  full  as  for  a  Pye}  then  take  a  deep  Difh  of 
the  fame  Breadth  of  the  other  that  your  Sweet¬ 
meats  aie  in,  turn  it  upfide  down,  and  cover  it  with 
a  Sheet  of  Pafte  of  Milk  and  Sugar  boil’d,  wrought 
with  Flour  j  then  roll  it  out  thin,  and  cut  it  out  in 
various  Shapes  and  Forms,  bake  it  on  the  Difh,  and 
take  gieat  Cate  not  to  have  any  burnt  Spots  on  it; 
when  it  is  enough  take  it  out  of  the  Difh,  and  fet 
it  upon  the  Sweet-meats,. 


Sweet-meat  Tarts. 

up  the  Bottom  of  a  Tart-pan,  and  cut 
out  of  a  Sheet  of  common  raifed  Pafte  with 
your  Jager-irons  into  Strings,  no  broader  than  Tape 
three  Yards  a  Penny,  rub  the  Outfide  of  your  Tart- 
pan  with  a  little  Butter,  and  lay  over  your  Pafte 
crofs  it  into  Diamond  Figures,  and  bake  it  in  as 
many  as  will  make  a  Bjfti*  put  preferv’d  Plumbs, 
Cherries,  or  Gooieberries  into  Saucers,  and  fet  the 
Diamond -pafte  Covers  over  your  Preferves. 

5 To 
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To  make  Glazed  Tarts. 

\ 

FILL  your  Tart-pans  with  Sweet-meats,  make 
a  Palle  of  double-refin’d  Sugar  beat  and  lifted, 
take  the  Whites  of  three  Eggs  and  a  little. Orange* 
flower  Water,  and  beat  an  Hour  to  an  Icing *  then 
ky  round  the  Edge  of  your  Tart-pan  a  little  of  this 
Icing,  and  cover  it  with  Wafer-paper,  and  with  a 
Pair  of  Sciflbrs  clip  the  Wafer-paper  clofe  to  the 
Edge  of  the  Tart-pan  5  then  lay  over  a  thin  Icing 
and  let  it  in  a  flow  Oven  five  Minutes :  Do  as  ma¬ 
ny  as  your  Icing  will  make.  You  are  not  to  put 
any  Syrup  in  with  your  preferv’d  Plumbs,  Goofeber- 
ries,»or  Cherries,  or  any  other  Thing. 

.  :  * 

To  make  Tart  Puff-pafte* 

MI  X  Flour  and  fair  Water  into  Palle,  take 
the  fame  Weight  of  Butter  and  divide  it  into 
three  Parts,  roll  out  the  Palle  three  Times,  and  lay 
on  one  Part  of  the  Butter  each  Time,  dalhing  on  a 
little  Flour  over  the  Butter  every  Time:  This  Palle 
is  for  fine  Puddings  and  Tans,  but  is  too  rich  for 
Pyes. 

Crijp  Pafte  for  Tarts. 

T  AKE  three  Pints  of  Flour,  and  five  Ounces  of 
Butter,  rub  the  Butter  into  the  Flour  as  final! 
as  poffible,  fo  that  the  lead:  Piece  of  Butter  cannot 
be  Teen,  fo  that  all  the  Flour  be  as  if  no  Butter  was 
in  it  by  being  fo  mealy  y  then  take  fix  Eggs,  leaving 
out  the  "Whites  of  Two,  and  put  three  Spoonfuls 
of  Water,  mix  this  Palle,  and  roil  it  out  almo.ft  as 
as  thin  as  Wafers*  bake  it  crifp,  and  if  it  be  kept 
till  it  foftens,  letting  it  a  while  before  the  Fire  crji- 
pens  it  again. 


U 


To 
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To  make  Light  Wigs. 


ft  UB  fix  Ounces  of  Butter  into  three  Pounds  of 
AV  fine  Flour,  and  take  a  Quart  of  Milk,  beat  up 
three  Eggs,  and  half  a  Pound  of  Powder-fugar  • 
warm  the  Milk  and  mix  with  the  Sugar,  Flour,  and 
Eggs  well  together}  add  two  Spoonfuls  offrelh 
Jeff,  mix  all  well  together,  and  fet  it  an  Hour  be¬ 
fore  the  Fire  to  rife }  then  put  half  an  Ounce  of 
Carroway-feeds,  and  roll  out  your  Wigs;  let  them 
itand  on  a  Board  before  the  Fire  to  rife,  before  you 
fet  them  into  the  Oven. 


Bath  Cakes. 


T A  K  E  a  Pound  of  Flour  and  a  Pint  of  Milk 
.  °eat  UP  three  Eggs  with  a  Spoonful  of  Ye  ft’ 
mix  all  together  and  fet  in  a  Bowl  before  the  Fire  • 
when  it  is  rifen  very  high,  take  half  a  Pound  of 
Butter  and  half  a  Pound  of  Sugar,  and  work  into 
it  with  your  Hands;  add  a  little  Rofe- water,  grate 
"Nutmeg,  beat  a  little  Cinnamon  and  mix  thereto  ; 
then  bake  them  in  Queen-cake  Pans,  fome  plain, 
and  iome  you  may  put  Currants  into. 


A  Pound  Cake. 


TAKE  a  Pound  of  Loaf-fugar  beat  and  lift  it 
,  fnrough  a  Sieve,  add  to  it  a  Pound  of  Eees 
and  a  little  Rofe-water,  beat  it  till  it  turns  very  thick 
and  white;  then  take  a  Pound  of  Bnrrei-  fnA 
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A  Fruit  Cake, 

TAKE  eight  Pounds  of  Currants  and  pick  them 
clean,  ftone  three  Pounds  of  Raiflns  and  cut 
them  imall,  beat  Cinnamon,  Mace,  and  Nutmeg  of 
each  half  an  Ounce,  Cloves  a  Quarter  of  an  Ounce, 
a  Pound  and  a  Half  of  Jourdon  Almonds  blanched 
and  cut  very  (mail,  and  the  hot  Spice  to  be  powder¬ 
ed  5  then  take  three  Pounds  of  Butter  and  beat  to 
Cream,  mix  it  with  fourteen  Eggs,  and  take  four 
Pounds  of  Flour  and  mix  with  the  Butter  and  Eggs  5 
add  a  Jill  of  Brandy,  a  Jill  of  Sack,  and  a  little  new 
Yell,  beat  it  till  it  is  light  1  then  put  in  the  hot 
Spices  and  cut  Almonds,  mix  them  well  together, 
and  then  put  in  the  Fruit,  beat  and  mix  all  well  to¬ 
gether  5  then  cut  a  Pound  of  Orange  and  Lemon- 
peal,  half  a  Pound  of  Citron  cut  into  thin  Slices,  and 
greafe  your  Pan  with  Butter  5  lay  in  your  Cake  at 
three  Lairs,  on  each  lay  the  Lemon  and  Orange-peal, 
and  Citron  intermix’d  §,  when  it  is  all  in  and  your 
Cake  pack’d  clofe  in  the  Cake-pan,  fet  it  into  an 
Oven:  It  will  take  four  Hours  baking. 

To  make  Queen  Cakes. 

TAKE  half  a  Pound  of  Butter  and  beat  up  to 
Cream,  beat  and  fiFc  half  a  Pound  of  Loaf-fu- 
gar,  beat  four  Eggs  and  mix  with  the  Sugar,  and 
beat  the  Eggs  and  Sugar  a  Quarter  of  an  Hour  be¬ 
fore  you  mix  your  Butter  5  then  weigh  half  a  Pound 
of  Flour,  letting  it  before  the  Fire  on  a  Difli  ten 
Minutes  before  you  mix  your  Butter,  and  fo  mix 
all  together^  add  to  it  a  Glafs  of  Orange- flower 
Water,  and  beat  it  half  an  Hour  longer  with  your 
Hand  j  then  put  them  into  Pans  and  bake  them  in 
a  (low  Oven,  which  is  much  better  for  thefe  Cakes 
than  any  other. 
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To  preferve  Plumbs. 

TT A  K  E  large  Magnum  Plumbs  and  let  their 
A  Stalks  be  kept  on,  and  to  every  Pound  of 
I  lumbs  take  a  Pound  and  a  half  of  double-refined 
Sugar }  then  to  every  Pound  of  Sugar  put  a  Till  of 
Watei,  ana  put  it  into  a  clean  Preferving-pan,  boil 
it  near  to  candy  Height,  and  with  a  Penknife  make 
a  very  little  Slit  at  the  End  of  each  Plumb  and  take 
ofl  the  Skin,  let  them  upon  their  Ends  with  the 
Stalk-end  uppermoft  in  an  Earthen-pot,  and  pour 
on  your  Syrup  to  the  Plumbs,  cover  them  up  and 
let  them  Hand  three  Days,  by  which  Time  the  Sy- 
uip  will  be  thin,  you  mull  put  it  into  your  Pan 
and  boil  it  up  till  it  will  rope,  pour  it  upon  the 
i  lumps  and  let  them  Hand  a  Week  5  if  your  Syrup 
be  thin,  boil  it  up  again  to  a  ropy  Thicknels,  and 
pour  upon  your  Plumbs,  and  let  them  Hand  a  Fort- 
night;  if  the  Syrup  keeps  Subilance,  put  up  your 
Plumbs  in  Pots,  cover  them  with  Papers  and  Blad¬ 
ders,  and  keep  them  for  your  Ufe. 

To  candy  the  above  Plumbs. 


'TAKE  Magnum  Plumbs 
A.  but  leave  the  Stone  a 


cut  off  all  the  Plumb, 
.  .  -----  and  Stalk  together  5  the 

Plumbs  mull  not  be  ripe,  but  at  their  full  Growth- 
rake  gieat  Care  to  have  a  fharp  Knife,  and  not  to 
separate  the  Stone  from  the  Stalk  1  take  the  Weight 
ot  tne  Plumbs  ol  double-refined  Sugar,  put  die 
Plumbs  and  Sugar  into  a  Pot,  and  fet  them  into  a 
now  Oven  two  Hours*  fet  the  Plumb-Hones  and 
^taiks  into  the  Sun  to  dry*  then  take  out  the 
uumos  arm  mix  them  with  their  Syrup,  put  them 
through  a  Hair-fieve  and  prefs  through  all  their 
1-  ulp,  anu  put  mto  your  Preferving-pan,  and  boil  it 
r~°  a  1  lumb-palte*  make  on  the  Stalk  the  Form  of 
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a  Plumb  with  this  Pafte,  and  dry  them  in  cool  O- 
vens  or  in  the  Sun  ;  when  they  are  thoroughly  dried 
boil  up  double- refined  Sugar,  candy  Height,  and  dip 
in  each  Plumb  one  by  one,  let  them  on  their  Ends 
on  a  flat-bottomed  Delft-difh,  and  when  the  Candy 
is  dry,  take  up  each  Plumbs  with  a  thin  lharp  Knife. 

To  preferve  green  Gages. 

T  t  t 

TAKE  to  every  Pound  of  green  Gages  a  Pound 
and  a  half  of  Sugar ;  take  the  Plumbs  and  fed 
on  a  flow  Fire  to  fcald,  when  they  are  ready  take 
off  all  their  Skins,  and  put  the  Plumbs  into  the  Wa¬ 
ter  they  were  fcaided  in;  add  to  them  a  little  Piece 
of  Allum  beat  to  a  Powder,  cover  the  Plumbs  with 
Plumb  Tree-leaves,  and  fet  them  a  great  Diftance 
from  the  Fire  till  they  be  green  ;  then  take  them 
our,  fet  them  on  a  flat-bottomed  Difh  with  their 
Stalks  up,  and  when  they  are  drained  put  them  in¬ 
to  a  broad  Pot  in  the  fame  Way ;  boil  up  your  Su¬ 
gar  to  a  thick  Syrup,  pour  it  over  your  Plumbs, 
cover  them  up,  and  let  them  ftand  two  Days  ;  boil 
up  the  Syrup  again  till  it  will  rope,  pour  it  on  your 
Plumbs,  and  let  them  ftand  a  Week ;  boil  the.  Sy¬ 
rup  as  ftrong  up  as  before,  pour  it  over  the  Plumbs  5 
when  they  have  flood  a  Fortnight,  if  the  Syrup 
be  any  thinner  boil  it  up  again;  then  you  may  put 
them  into  Pots  for  Ufe,  and  tie  them  clofe  with 
White-paper  and  Bladders. 

Currant  Geliy. 

STRIP  the  Currants  of  their  Stalks,  when  they 
ate  thoroughly  ripe,  put  them  into  a  Jarr,  and 
fet  them  into  an  Oven  or  a  Pot  of  hot  W ater ;  when 
the  Berries  are  thoroughly  hot,  fo  as  to  difeharge  their 
juice,  ftrain  it  through  a  Flannel-bag,  and  to  every 
Jill  of  this  Juice  put  a  Pound  of  double- refined  Sugar ; 
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f  Wrl  n  S  Pfs‘pan  clean  loured,  and  boil  it  over 
a^tov  e  nil  it  becomes  a  thick  Geliy,  fcummine  it  all 

he  rime  j  then  put  it  in  GlafTes  or  PoT £?  Ufe 

If  you  have  any  Rafps  you  may  nut  a  rw  • 

from  rh/m  5U  h  ,Currams  after  the  Juice  is  run 
11  om  them,  will  make  a  fmall  Wine. 


To  make  Rafp  Jam. 


,-A  F  '  lJj  ^  y°u  have  picked  all  the  Worms  and 

c  r  ^fcns  011  c  °f  the  Rafps,  take  their  Weight 
of  Loaf-fugar,  and  put  into  a  Preferving-pan  •  fet 
J  over  a  clear  Stove,  let  it  boil  till  you  fceht  ft  iff 

oL  tVfl8^  "f  t0  kieCp  flirrinS  hi  when  it  be- 
°  in  Sparks,  take  it  off,  and  put  it  in  Pots 

To  prefer -ve  Rafps  whole. 

TAfP  aPint  Jf  the  Juice  of  Currants ;  add  to  it 
1  three  Pound  of  double-refined  Sugar,  put  into 
a  Preferving-pan  upon  a  clear  Stove,  and  boil  i  to 

iv-He’7n  rng  GdlV  thcn  have  a  Quart  of  file 
t‘cf£  Ralps,  put  them  into  the  Geliy,  let  them 

uo,i  five  Minutes,  and  put  them  into  Glades. 

To  prefer vc  Gooiebcrries, 

TAKE  CM0p,bcrries  when  at  their  full  Growth 
1  cut  a  Nick  on  each  Side,  and  with  a  Pin 

p!, ,r'  0l't  tbe  heeds ;  to  every  Pound  of  Berries 
take  a  Pound  ,nd  a  Half  of  double-refined  Sugar-’ 

Po'a^T  C°  CVe'7  Pound’  and  boil  low 
oiifoar  to  a  thick  Syrup;  puc  your  Goofeberries  in- 

(o  a  l  or,  pour  upon  them  this  Syrup,  and  let  them 

iLand  two  Days;  if  the  Syrup  be  thin,  boil  it  up 

agam  till  it  be  ropy,  and  then  pour  it  on  them, 

and 
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and  let  them  ftand  a  Week;  then  boil  it  up,  and 
put  in  the  Berries,  let  them  boil  three  Minutes 3  put 
them  into  your  Glades,  and  keep  them  for  Ufe. 

To  prefer ve  Currants  in  Strops. 

TAKE  red  Currants,  and  with  a  Pin  make  a 
Hole  at  the  End  of  each  Currant, pick  out  all 
the  Seeds,  and  make  a  Syrup  of  double-refin’d  Sugar 
and  pour  upon  the  Berries,  and  let  it  (land  two 
Days*  then  drip  as  many  Currants  as  will  make 
a  Jill  of  Juice,  pour  the  Syrup  from  the  Berries  in 
Strops,  and  boil  up  with  this  Currant-juice,  till  it 
becomes  a  weak  Geliy  3  then  take  it  off  the  Fire, 
put  in  your  Currants  in  Strops,  and  put  them  into 
Glades,  and  keep  them  for  Ufe. 

To  preferve  Peaches. 

TAKE  green  Peaches  when  a  Pin  will  run 
through  the  Stone,  put  them  into  a  Pan  with 
Water,  fee  them  on  a  How  Fire,  and  let  them 
ftand  till  they  are  fealding  hot  3  when  they  are  fo 
done,  take  them  out  of  the  Water,  take  off  the  Skins, 
and  put  them  into  the  Water  you  took  them  out  of, 
cover  them  with  Peach-leaves,  put  a  little  A  Hum 
into  the  Pan,  and  cover  it  very  dole  3  fet  it  on  a 
very  flow  Fire,  and  let  it  ftand  till  the  Peaches  are 
greeny  then  take  them  out  of  the  Water,  to  every 
Pound  of  Peaches  take  a  Pound  and  a  half  of  dou¬ 
ble-refined  Sugar 3  add  Water  to  the  Sugar,  and 
boil  in  a  clear  Brafs-pan  till  it  is  a  rich  Syrup  3  put 
your  Peaches  into  a  Pot,  pour  this.  Syrup  upon 
them,  cover  them  clofe,  and  let  them  ftand  a  Week  3 
take  the  Syrup  into  the  Pan  again,  and  boil  it  till 
it  will  rope  3  then  put  in  your  Peaches  and  give 
them  a  boil,  not  exceeding  three  Minutes  5  thenpuc 
the  Peaches  into  Pots,  covering  them  with  Syrup, 

and 
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and  paper  them  up  3  if  the  Syrup  turns  thin,  boil  it 
up  till  it  is  rich,  and  pour  upon  them  again:  Keep 
them  for  Deferts,  Sweet-meat  Tarts,  or  fend  them 
up  in  Sweet-meat  Glafles.  You  do  Apricots,  and 
Neftars  in  the  fame  Manner . 


To  make  Goofeberry  Wine* 

T*  ^  ^  ^  Cryftal  Goofeberries,  pick  and  bruife 
•**  them  in  a  Wooden-bowl  or  Mortar,  and  to  e- 
very  Gallon  of  bruifed  Berries  put  two  Quarts  of 
Water,  and  let  them  ft  and  in  a  clean  Tub  twenty- 
four  Hours  3  then  ftrain  them  through  a  Hair-fteve 
take  out  the  Skins  and  Seeds,  but  be  fure  to  prefs 
through  all  the  Pulp  you  poffibly  can  3  to  every 
Gallon  of  Liquor  add  four  Pounds  of  double-refined 
Sugar  3  tun  it  up  into  a  Brandy-cask  if  you  have 
one  of  the  Size,  and  bung  it  down,  but  leave  the 
Spile-hole  open  3  when  itfhas  done  fomenting,  put 
in  the  Spile,  and  let  it  ftand  fix  Months 3  then  bot¬ 
tle  its 

To  make  red  Currant  Wine* 

RATHER  your  Currants  when  they  are  full 
ripe,  pick  oft  their  Stalks,  and  bruize  them 
with  a  Wooden-peftles  to  every  Gallon  of  bruifed 
Berries  put  a  Gallon  of  Spring-water,  and  let  it  ftand 
two  Days,  ftirring  it  every  fix  Hours  3  then  ftrain 
it  through  a  Hair-fteve,  take  out  the  Skins  and 
Seeds,  and  prefs  the  Pulp  through  the  Sieve  3  to  e- 
very  Gallon  of  Liquor  put  in  three  Pound  and  a 
half  of  double-refined  Sugar,  and  to  every  twenty 
Quaits  adaja  Pint  of  the  bell  French  Brandy  f  then 
tun  it  and  bung  it  down,  leaving  open  your  Spile- 
hole  $  when  it  has  done  fomenting  clofe  it  up,  and 
in  four  Months  you  may  bottle  it  off.  Black  Cur¬ 
rants  are  done  after  the  fame  Manner. 

To 
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To  make  Cowflip  Winec 

PICK  your  Cowflips,  to  every  Pound  of  Flowers 
take  a  Gallon  of  Water,  and  beat  the  Flowers 
in  a  Marble  Mortar  \  then  mix  them  with  the  W a- 
ter,  to  every  fix  Gallons  ot  Water  add  a  Dozen  of 
Seville  Oranges,  fqueeze  in  their  Juice,  let  fix  of 
their  Skins  be  put  in  with  the  Juice,  and  let  it 
Hand  all  Night  in  the  Tub,  then  flxain  them 
through  a  Sieve  >  to  every  Gallon  of  Liquor  add 
four  Pounds  of  double-refined  Sugar,  and  ftir  all 
well  together  j  add  two  Spoonfuls  of  Gile-yeaft,  and 
let  it  Hand  all  Night  in  the  Tub  j  tun  it  up  into  a 
Cask,  adding  a  Pint  of  Brandy  to  every  fix  Gallons 
of  Wine,  bung  it  down  clofe,  leaving  the  Spile- 
hole  open  till  it  be  done  working  •,  then  clofe  it  up, 
and  in  fix  Months  Time  you  may  bottle  it. 

To  make  Baum  Wine. 

TAKE  Baum  at  full  Growth,  the  fir  ft  Cutting, 
and  beat  in  a  Mortar  or  Wooden-bowl  j  to  e- 
very  Pound  of  Baum  put  a  Gallon  ot  Water,  and 
let  the  Water  and  Baum  Hand  twenty-four  Hours  * 
then  ftrain  it  through  a  Flannel-bag,  and  fqueeze  its 
Juice  out  of  it  $  to  every  Gallon  of  Liquor  add  three 
Pounds  of  double-refined  Sugar,  and  ftir  it  till  alt 
the  Sugar  is  mix’d  well  with  the  Liquor  *  then  add 
to  it  a  Jill  of  Ale-yea  if,  very  fr  efh  off  the  Fats,  and 
tun  it  up,  leaving  the  Spile-hole  open,  till  it  be 
done  fomenting ;  then  clofe  it  up,  and  it  will  be  rea¬ 
dy  in  four  Months  for  bottling. 

To  make  Raifin  Wine. 

TAKE  Malaga  Raifins,  and  to  every  Stone  of 
Raifins  put  fix  Quarts  of  Water  in  an  open 
headed  Cask,  and  let  them  Hand  twelve  Days,  ftir- 

X  irg 
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ing  them  every  Day  $  then  ftrain  the  Raiftns  all  out 
oi  the  Tub,  fqueeze  them  well  in  your  Hands  as 
3  take  them  out,  and  tnen  take  a  clean  Hair- 
cloth,  put  as  many  Raifins  into  it  as  will  prefs  with¬ 
out  letting  any  of  the  Skins  out,  and  the  Pulp  there- 
°  put  into  your  Liquor >  after  you  have  ftrain’d  it 
through  a  Hair- fieve,  tun  it  up/ and  bung  it,  leave 
out  the  Spile- pin  till  it  has  done  fomenting,  and  in 
fix  Months  Time  it  will  be  fit  for  Ufe;  but  if  not 
fine  in  that  Time,  if  you  have  half  a  Hogfhead  of 
Wine,  take  an  Ounce  of  Ifing-glafs,  cut  it  with  a 
Knife,  and  put  it  into  a  Quart  of  rough  Cider  j  cut 
the  Irnall  End  off  a  Whisk,  and  beat  this  up  every 
Day  with  the  Whisk,  till  all  the  Glafs  is  diflblved, 
it  will  be  all  thick  as  Calf’s  Feet  Geliy  is  when  it 
is  cold  5  then  ftrain  it  through  a  fine  Wood-fieve 
diaw  out  a  little  of, the  Wine  and  mix  with  it  and 
as  much  more  of  the  Wine  as  the  Cider  and  Ifino-- 
glals;  then  pour  in  the  Ifing-glafs  and  Wine,  Hir¬ 
ing  it  with  a  Stick  not  above  a  Quarter  of  a  Yard 
within  the  Cask,  and  round  the  Cask;  then  bung 
k  dole  down,  and  it  will  be  fine  in  forty-eight 

Hours :  This  Method  will  fine  any  of  the  above 
Wines. 


To  make  Orange  Wine. 

O  fix  Gallons  of  Water  take  three  Dozen  of 
Oranges,  and  fqueeze  out  their  juice ;  take  the 
*<und  or  twelve  Oranges  and  put  into  the  Water 
with  toe  Juice,  and  let  it  Hand  two  Days,  flirting 
/  every  fix  Hours;  then  drain  it  through  a  Hair- 
neve,  and  prefs  the  Juice  of  the  Oranges  all  through 
pC  °,lcve  »  t0  /very  Gallon  of  Liquor  add  four 

°J  kr  uUgAr’,  arRd  Pux  two  Spoonfuls  of 
A  ‘  'Z  ' o!^  che  Gi. e-fat  to  it;  tun  it  up,  put  a 
Quart  of  Brandy  thereto,  leave  the  Spile-hole  open 

u.i  .it  be  done  working,  and  it  will  be  fit  for  bot¬ 
tling  m  four  Months.  ‘  .  . 
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To  make  Cherry  Wine.' 

Take  twenty  Pounds  of  Morelia  Cherries  full  ripe, 
and  b  ruffe  them  ^  take  two  Gallons  of  red  Cur¬ 
rants  (tripp'd  from  the  Stalks,  and  biuiled  with  a 
Woodempeftle,  and  put  them  in  a  clean  Veffel  open 
headed  to  every  Gallon  add  a  Gallon  $,o£  boiling 
Water,  ftir  all  together,  and  let  it  hand  forty-eight 
Hours,  ftirring  it  up  every  fix  Hours  *  then  ftrain 
it  through  a  Hair-fieve,  and  to  every  Gallon  of  Li¬ 
quor  add  three  Pounds  of  double-refined  Sugar  *  put 
it  into  a  Brandy-cask,  leave  the  Spile-pin  open  till  it 
be  done  working,  and  in  three  Months  you  may 
bottle  it  off. 

To  make  Elder  Wine. 

STRIP  your  Elder- berries  off  the  Stalks,  put 
them  into  a  large  deep  Earthen-pot,  cover  it. 
dofe,  and  fet  it  in  an  Oven  all  Night 5  then  take  it 
out  of  the  Oven,  and  ftrain  off  the  Juice  into  a 
clean  Pot  y  to  every  Gallon  of  Juice  put  a  Gallon 
of  Water,  and  to  every  Gallon  of  Liquor  put  three 
Pounds  of  LoaF-fugar  j  put  it  into  a  Cask  that  has 
had  Brandy  in  it,  bung  it  down,  leaving  the  Spile- 
hole  open,  and  when  it  has  done  fomenting,  dole 

it  up. 

To  make  Bramble  Wine.  > 

INFUSE  your  B  ramble-berries  as  above  directed 
to  every  Gallon  of  fuice  add  two  Gallons  of  W  a- 
ter,  and  to  every  Gallon  of  Liquor  put  three  Pounds 
of  Loaf-fugar's  ftir  it  well  till  all  the  Sugar  is  dif 
folved,  and  let  it  ftand  twenty  Hours  in  the  Tub 
you  mix  it  in  3  then  tun  it  up  into  a  Cask,  leaving 
your  Spile-hole  open,  and  when  it  has  done  foment¬ 
ing  clofe  it  up  •,  it  will  be  ready  for  bottling  in  fix 
Months,  and  fit  for  drinking. 

*  "W  -y»  a! 
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To  fickle  Muihrooms. 

'T'AKE  the  clofe  Buttons,  cut  off  their  Stalks, 
a  Pl‘C  them  into  Water  an  Hour }  then  take 

a  Biudi  made  of  Rice,  ftrarn  and  waih  your  Mufti- 

vnlth  this  Brafh>  and  put  as  much  Water  as 
the  Muffrooms  reqdre  to  cover  them,  fo  that  this 
Brudi  takes  the  Scurf  off  the  Mirfhrooms }  then  give 

thenRP  nKy  °uCre;m  Vl'ater’  and  waA  them  with 
rnuff1  f  before}  t.hen  take  them  if  to  a  clean 
i\,i  u,nC‘tr’  ,avinS  :t  clean  Patl  that  juft  holds  the 
Muihrooms,  put  them  into  it,  and  cover  it  clofe  • 

room?0"  ,!  Ciear  nlrf  rTCh  n°th‘nS  buE  the  Muih- 
rooms,  which  will  difcharge  as  much  of  their  own 

■Liquor  as  will  coyer  them,  and  let  them  boil  in 

RrLLiqfUcr,fivC  iM^UtCSi  in  whlch  Time  make  a 
°fSalj  and  }Vater  fo  ftrong  as  to  bear  an 
-gg}  then  drain  the  Liquor  from  the  Muihrooms, 

W  nem  tut0. this  Salt-brine,  and  let  them  ftand 

P,  L1y5A  rnng  ch,cm /very  Day;  make  another 
Brine  as  fti  ong  as  the  former,  put  in  the  Muih- 

r<?olps’  ,  et  them  ftand  a  Week  longer,  and  this  is 
Fom!' d-ftf,  HhV Mufhroom?3  then2  add  to  them 

n.  dl  lll‘Cd  V,n  and  kt  them  ]ie  founeen 

f  T,n’  m!  hpVr  them  }  evcry  Bottle  will  take 
a  (ill  of  diftilled  Vinegar,  and  put  two  Blades  of 

Mace  into  each  Bottle:  This  will  keep  either  clofe 

^  °Pe"  ln  B°Crf  °r  JalTS  5  now  lhc  Juice  that  the 
Muihrooms  difcharges  in  the  Pan,  is  the  beft  of 

Sjf  chrug J  fy°u  ha';e  a  Bint  of  it,  add  three  Spoon- 
*als  ot  Beef-brine,  it  it  be  freih  and  perfe&ly  fwect, 

and  b  SC>  SUtmCg’.  Cl°ves’  and  PePPcr  Powdered 
winh~  ’  filCefnnS  u  through  a  Flannel-bag:  This 
will  be  piop^i  for  White- fauces. 
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To  fickle  Walnuts. 

TAKE  Walnuts  when  they  are  almofl  at  their 
full  Growth,  but  that  a  Pin  will  run  through 
them  3  then  pick  off  their  Stalks,  rub  them  with  a 
coarfe  Cloth,  make  a  Brine  of  Salt,  and  let  it  be  fo 
ftrong  as  to  bear  an  Egg  j  then  put  in  your  W a|~ 
nuts  and  lay  a  Board  upon  them  to  keep  them  un¬ 
der  x  the  Brine,  and  let  them  lie  in  this  Brine  fix 
Days  >  then  make  a  frefli  Brine,  pour  off  this  from 
them  and  put  in  the  irefh  Brine,  let  them  Hand  ten 
Days  longer,  and  then  take  and  dry  them  with  a 
coarfe  Cloth:  To  every  Hundred  of  Walnuts  take 
a  Jill  of  Muftard-feed,  lay  your  Walnuts  in  Lairs, 
and  upon  every  Lair  firew  your  Muftard  proporti¬ 
onable,  and  when  your  Jarr  is  full  have  feme  of  the 
bell:  Beer-vinegar  and  put  in  5  for  every  Hundred  of 
Walnuts  have  Jamaica  and  Black-pepper  of  each 
an  Ounce,  Mace  and  Nutmeg  of  each  half  an  Ounce, 
and  boil  up  in  the  Vinegar,  pour  it  boiling  upon 
the  Walnuts,  and  put  a  Bladder  over  them ,  don’t 
ufe  them  till  the  Bitter  be  overcome  by  the  Pickle 
and  hot  Spices:  This  Pickle  makes  Sauces  richer 
than  Catchup  made  of  Mufhrooms. 

To  make  Walnut  Catchup. 

TAKE  four  Hundred  of  Walnuts,  fuch  as  be° 
fore  defcribed,  and  with  a  {harp  Penknife  cue 
off  all  the  pulpy  Part  till  you  are  at  the  inner  Shell, 
and  be  careful  to  keep  that  whole,  beat  the  green 
Pulp  in  a  Mortar,  and  to  every  Pint  of  the  Pulp 
add  a  Spoonful  of  freih  Beef*  brine,  and  let  it  lie 
zo  Hours  y  then  take  the  Shells  that  you  cut  the 
green  Part  of  the  Walnut  from,  and  put  them  into 

a 
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a  Jarr,  make  a  Brine  of  Milk-whey,  pour  it  boilin« 
hot  upon  the  Shells,  and  let  them  Hand  twenty-four 
Hours;  then  take  your  Walnut-pulp  and  ftrain  it 
through  a. clean  coarfe  Linen-cloth,  fqueeze  all  the 
Jutce  you  can  poffibly  get  out  of  it,  and  to  every 
l  int  of  this  Juice  add  Nutmeg,  Mace,  and  Black- 
pepper  of  each  a  Quarter  of  an  Ounce,  and  half 
that  Quantity  of  Cloves ;  then  boil  it  up,  but  do  not 
make  any  ufe  of  it  till  the  Bitter  is  gone  off:  A 
Tea-fpoonful  of  this  will  make  Sauce  rich  for  Fiili 
or  any  Made-difh,  nor  is  there  any  Thing  fo  agree¬ 
able  to  the  Tafte,  for  I  never  knew  that  the  mod: 
delicate  Palate  objected  it,  nor  the  tendered:  Stomach 
was  offended  therewith:  Then  you  take  the  Wal¬ 
nuts  out  of  the  Whey,  and  with  a  Flannel-rag  walla 
all  the  Scurf  off  them  into  clear  Water;  then  put 
them  into  Bottles  with  wide  Mouths,  fill  them  up 
with  diftill’d  Vinegar  that  has  been  diftill’d  from 
Beer-vinegar,  and  hot  Spices :  This  is  a  delicious 
pretty  Pickle  that  very  few  are  acquainted  with. 

To  pickle  Onions. 

'  i 

TAKE  Onions  no  larger  than  fmall  Nutmegs 
pour  boiling  Water  upon  them,  and  take  off 
their  brown  Coat;  put  the  Onions  into  a  Brine  of 
Milk,  with  Salt  and  Water  into  a  Pan,  and  take  the 
Onions  out  of  the  Milk-brine  into  a  Cullender- 
when  the  Salt  and  Water  boils  put  them  in,  and  let 
them  boil  two  Minutes;  then  take  them  out  of  the 
Water  and  lay  them  on  a  Cloth  to  cool;  put  them 
into  Bottles  with  diftill’d  Vinegar,  and  keep  them 
for  Ufe. 

To  fickle  Colliflowers. 

T  E  T  your  Colliflowers  be  very  white  and  with¬ 
out  brickies,  and  let  them  be  clofe;  cut  them 
into  Buds  and  boil  them  in  a  Brine  of  Salt  and 

\  Water 
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Water  one  Minute*,  then  take  them  out  and  lay 
them  to  cool,  when  they  are  cold  put  them  into 
Jarrs,  and  fill  them  with  diftill’d  Vinegar  5  then  tye 
them  down  clofe  with  a  Bladder  and  Pack-thread 
for  Ufe. 

To  fickle  Turnips. 

CU  T  your  Turnips  into  various  Shapes,  that 
you  may  have  them  for  Garniihing,  and  cut 
them  a  Quarter  of  an  Inch  thick *  let  your  Turnips 
’be  clear  of  Worm-eaten,  and  let  them  boil  a  Minute 
in  Salt  and  Water*  then  take  them  out  into  a  coarfe 
Cloth,  and  when  they  are  cold  and  all  the  Water 
drain’d  out  put  them  into  a  Glafs-jarr,  fill  them  up 
with  difiilled  Vinegar*  cover  them  clofe  with  a 
Bladder,  and  keep  them  for  Ufe, 

To  fickle  Kidney  Beans. 

TAKE  Whey  after  it  is  fcalded  and  the  Curds 
from  it,  make  a  Brine  fo  firong  as  to  bear  an 
Egg,  let  your  Beans  be  young  and  dry  pull’d,  put 
them  into  the  Whey-brine  till  their  Colour  is  dif- 
charg’d  *  when  they  are  of  a  bright  Yellow,  take 
them  out  of  the  Whey  into  a  Cullender,  and  dry 
them  with  a  coarfe  Cloth*  then  put  them  into  a 
Brals-pan  and  cover  them  with  Beer-vinegar,  put 
in  fome  Dill,  and  cover  them  clofe  down,  put  Paper 
round  the  Edge  of  your  Cover,  and  fet  the  Pan  a 
good  Difiance  from  the  Fire,  if  it  be  hot*  but  if 
ilow,  it  need  not  be  at  fo  great  a  Di fiance,  and  let 
it  ftand  till  the  Beans  turn  grafs  Green*  then  take 
them  out  of  this  Vinegar  and  put  them  into  a  Jarr, 
and  make  Pickle  of  frefh  Beer-vinegar,  "Jamaica  and 
Black-pepper,  and  Race-gingcr  boil’d  up,  pour  it 
upon  your  Beans,  and  keep  them  for  Ufc.  The  a- 
forefaid  Receipts  is  a  Rule  to  pickle  G  irk  ins,  Cu¬ 
cumbers,  Parfley,  Rcddifli-pods,  Aftenion-buds, 

Broom- 
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Broom-buds,  or  Burtrce-buds:  So  there  is  no  need 
of  telling  the  Tale  oftner  over  than  is  neceflary. 

To  mango  Cucumbers. 

'A  K,  E  large  Cucumbers  and  cut  a  long  narrow 
A  Piece  out  of  each,  with  the  Mouth  of  a  Tea- 
fpoon  pick  out  all  the  Seeds  and  Pulp  of  it,  gather 
out  all  the  Seeds  and  mix  them  with  white  Muftard- 
feed,  Aftertion-buds,  Shalot,  and  fome  Salt  5  fill  the 
Cucumbers  with  this  Mixture  and  put  them  clofe 
down  in  a  Jarr,  boil  up  Beer-vinegar,  Salt,  Jamaica 

~Jac^"PePPer5  with  Race-ginger,  and  pour  upon 
the  Mangoes,  cover  them  clofe  and  let  them  Hand 
two  Days  3  then  boil  up  the  Pickle  again,  and  repeat 
it  till  your  Mangoes  are  green,  and  keep  them  for  Ufe. 

To  mango  Apples. 

'T*  H  E  R  E  is  a  long  green  Apple  call’d  a  Finder, 
take  of  this  Sort,  and  with  a  Penknife  cut  a 
round  Piece  out  at  each  End,  with  an  Apple- fcope 
take  out  all  the  Core,  and  fill  the  Place  with  Borfe- 
radilh,  White-muftard,  and  a  little  Maces  put  the 
1  ieces  on  at  each  End  from  whence  they  were  taken 
and  few  it  up  with  a  Needle  and  Thread,  pack  them 
dole  up  into  a  Jarr,  and  boil  Beer-vinegar  with  Ja¬ 
maica  Black-pepper,  Race-ginger  and  Salt,  and 
pour  it  boiling  hot  upon  the  Mangoes  s  let  them 
hand,  and  repeat  the  boiling  of  the  Vinegar  till  you 
fee  your  Mangoes  turn  green  s  then  cover  them  with 
a  Bladder,  and  keep  them  for  Ufe. 

To  mango  Millons. 

TpAKE  little  Millons  of  the  latter  Growth,  when 
the  firft  Growth  is  over,  and  cut  a  long  Piece 
out  of  the  Sides  take  out  the  Seed,  and  put  your 
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Millons  in  Whey  till  they  have  difcharg’d  their  Co¬ 
lour  j  then  take  as  much  Vinegar  as  you  haie  to 
Cucumbers  to  green  them,  and  cover  the  Millons 
with  it,  place  them  at  a  little  Diftance  from  the 
Fire  till  they  are  green;  then  take  them  up,  and 
when  they  are  cold,  take  the  Seeds  you  took  out  of 
them,  and  mix  with  white  Mu  (lard,  Horfe-radifh 
cut  fmall,  and  Afterfion-feed ;  mix  all  well,  fill  up 
your  Millons,  and  put  the  Pieces  you  cut  out  into 
their  proper  Places;  take  four  Yards  a  Penny  Tape 
to  roll  up  the  Millons,  and  put  them  into  a  Jarr* 
boil  up  Beer- vinegar,  Jamaica  and  Black- pepper, 
and  Race-ginger,  and  pour  boiling,  upon  the  Mil¬ 
lons  ;  cover  them  with  a  Paper,  and  keep  them  clofe 
for  Ufe. 

To  fickle  Dutch  Cabbage* 

TAKE  a  red  Cabbage,  cut  it  into  four  Quarters, 
take  out  the  Core,  with  a  fliarp  Knife  cut 
your  Cabbage,  lay  it  into  a  Wooden-difh,  mix  it 
with  Salt,  and  let  it  lie  five  Days,  turning  it  with 
your  Hands  every  Day ;  when  it  has  lain  the  above 
Time,  take  up  a  Handful  and  fqueeze  with  all  your 
Strength,  and  when  one  Handful  is  done  take  ano¬ 
ther,  till  you  have  fqueezed  it  all;  then  fet  upon  a 
clear  Fire  a  broad  Pan,  and  boil  as  much  Beer-vi- 
Siegar  as  will  cover  the  Cabbage,  and  have  Jamaica, 
and  Black-pepper,  and  Race-ginger ;  when  it  boils 
put  in  the  Cabbage,  and  let  it  not  boil  above  a  Mi¬ 
nute;  then  take  it  up,  put  it  into  a  Jarr,  and  keep 
it  clofe  covered  for  Ufe :  You  may  put  into  it  forne 
red  Beat  Root. 


To  f  ickle  Pumpkins. 


TAKE  a  Pumpkin  and  cut  into  half  Inch  Slices, 
after  you  have  taken  out  all  the  Seed,  cut  it  in¬ 
to  various  Forms,  lb  as  to  make  ornamental  for  gar- 
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nifhing  fuch  as  carved  Work,  &c.  the  Outfide  is  a 
bright  rich  yellow  $  boil  White- wine  Vinegar  and 
hot  Spices,  and  pour  upon  your  Mango  into  a  Jarr 
three  fundry.  Times,  and  keep  for  Ufe. 


To  fickle  Barberry-berries. 


•HPAKE  Barberry- berries  when  they  are  full  ripe, 
A  pick  all  the  Leaves  from  off  the  Stalks,  take 
all  the  fmall  Barberry-berries  and  beat  in  a  Mortar  j 
then  make  a  Brine  of  Salt  fo  ftrong  as  to  bear  an 
Egg,  and  boil  the  beaten  Barberry-berries  in  it,  put 
them  through  a  Flannel-bag,  and  boil  it  up  again  j 
powder  Two-pennyworth  of  Cocheneal  and  put  to 
it  $  then  put  the  Berries  into  a  Jarr,  and  pour  this 
Brine  boiling  upon  them,  and  lay  a  Piece  of  Flannel 
over  the  Barberry- berries  within  the  Jarr*  cover  the 
Jarr,  and  keep  them  for  garnilhing  Fifli,  Fowl,  Rab¬ 
bets,  or  any  other  Made-difh. 


To  make  Mackroons. 


AKE  a  Pound  of  Jour  don  Almonds,  blanch  and 


T  beat  them  in  a  Marble  Mortar  to  a  Pafte,  take 
the  Whites  of  five  Eggs,  and  a  Pound  of  beat  and 
lifted  Loaf-fugar,  and  mix  with  the  Whites  of  the 
Eggs  5  beat  the  Sugar  and  Whites  one  Quarter  of 
an  Hour  with  a  Whisk,  before  you  mix  it  with  the 
Almond- pallet  then  add  to  it  a  Glafs  of  Orange- 
Bower  Water,  and  beat  all  well  with  a  Wooden- 
peftle  a  Quarter  of  an  Hour*  lay  fome  Wafer-paper 
upon  Wires,  and  drop  the  Mackroons  on  the  Paper: 
Set  them  in  a  fharp  Oven,  and  a  Quarter  of  an 
Hour  will  bake  them* 
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To  make  Ratafia  Drops. 

Hp  A  KE  a  Pound  of  Jour  don  Almonds  and  half  a 
JL  Pound  of  bitter  Almonds,  blanch  and  beat  them 
to  Pafie*  take  a  Pound  and  a  half  of  beaten  and 
lifted  fine  Loaf-fugar,  add  three  Eggs,  and  beat  the 
Eggs,  Sugar  and  Almond-pafte  all  well  together  till 
they  become  a  very  ft  iff  Pa  fie,  add  to  it  a  Glafs  of 
Ratafia  or  French  Brandy  :  You  mud  have  a  Marble 
Mortar  for  your  Purpoie,  and  obferve  to  have  your 
Ingredients  not  only  work’d  to  a  proper  Stiffnefs, 
but  alfo  to  a  very  fine  Smoothnefsj  then  drop  it  on 
Cap-paper  in  Drops  as  big  as  large  Nutmegs,  bake 
them  brown  in  a  fharp  Oven,  and  keep  them  for 
Ufc. 

To  make  a  Bifcuit  Cake* 

BEAT  and  lift  a  Pound  of  Loaf-fugar,  take  a 
Pound  of  Eggs  and  beat  with  the  Sugar  till  it 
is  thick,  add'  to  it  a  Pol  id  of  fine  London  Flour  j 
nut  it  into  a  Cake- part,  after  yoii  have  rubb’d  the  Pan 
with  Better,  and  bake  it  in* a  (low  Oven. 

.  To  make  Bifcuit  Drops. 

^TpAKE  a  Pound  of  Loaf-fugar  well  bear  and 
JL  lifted  through  a  Hair-fieve,  beat  lour  Eggs 
with  the  Sugar  till  it  is  very  white  and  thick  j  take 
a  Pound  and  a  Quarter  of  the  fined  London  Fiour, 
and  let  it  Hand  drying  before  the  Fire  a  Quarter  of 
an  Hour  3  then  mix  it  with  the  Eggs  and  Sugar* 
adding  a  Glafs  of  Orange-flour  Water  to  it,  and 
when  it  is  well  mix’d  drop  it  on  Gray-paper,  and 
bake  them  in  a  flow  Oven:  B.eC.£xcceding  careful  to 
take  your  Papers  off  whilft  hot,  for  if  they  are  differ¬ 
ed  to  cool,  they  will  by  no  Means  part  with  their 
Paper. 

Y  1 


AP- 


T73 


Pigeons  paradifed. 

ICK,  finge,  and  wafli  fix  Pigeons,  cut  up 
their  Backs  and  take  out  the  Bones  y  then 
cut  the  Livers  finall  with  a  Quarter  of  a 
Pound  of  Beef-fuet,  pounding  them  well  in  a  Mor¬ 
tar,  deep  the  Crumb  of  a  Halfpenny  Roll  in  Cream 
and  beat  with  ity  add  to  it  the  Yolks  of  lour  Eggs 
boiled  hard  y  and  feafon  it  with  Mace,  Nutmeg,  Pep¬ 
per,  and  Salty  add  green  Thyme,  Sweet-marjoram, 
and  Parlley  y  break  two  Eggs  and  mix  it  well  togey 
thery  then  divide  it  equally  amongll  the  Pigeons,  af¬ 
ter  you  have  dried  them  well  with  a  clean  coarle 
Cloth  y  put  the  Stuffing  equally  within  them,  and 
put  them  in  the  Form  they  were  before  you  boned 
them  y  lay  them  in  a  flat-bottomed  Karthen-difh,  and 
rub  the  Bread  of  each  Pigeon  with  Butter,  throwing 
over  all  fome  grated  Bread  and  green  Parlley  y  then 
rub  Tome  Butter  on  white  Paper  and  lay  over  them, 
and  Tet  them  an  Hour  in  an  Oveny  then  take  a 
Quarter  of  a  Pound  of  Rice,  boil,  and  drain  it  dry 
in  a  Hair-fievey  colour  one  Half  of  it  Green  with 
the  Juice  of  Sorrel,  and  the  other  Half  let  be  White, 
and  lay  it  round  the  Dilli-rim  in  various  Forms  y  and 
have  half  a  Hundred  Afparagus  boiled,  and  cut  the 
green  Tops,  and  Hew  in  good  Gravy  thickned  wirh 
Butter  and  Flour,  pour  it  on  the  Dilhy  lay  on  the 
Pigeons  with  Sippets  and  green  Parlley,  and  ferve 
it  up.  ' 

Pigeons 
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Pigeons  hi  Blankets ; 

ICK  and  wafh  your  Pigeons  clean,  and  dry 
them:  For  three  Pigeons,  take  the  Yolks  of 
iix  hard  boiled  Eggs  cut  (mail,  add  green  Thyme, 
Sweet-marjoram,  and  Parfley  Hired  fine,  and  take  the 
Bulk  of  a  Hen's  Egg  of  Butter,  and  work  up  all  the 
Jngieaients,  which  divide  equally  amongft  and  put 
into  the  Pigeons  $  then  roll  out  three  Sheets  of  cold 
Pafle,  into  each  Sheet  roll  a  Pigeon,  and  tic  it  tight 
in  a  Cloth  .  Boil  them  an  Hour  and  a  Half  y  then 
take  Oil*  the  CiOth^,  and  lay  them  in  a  Diih.  For 
Sauce,  Gravy  and  Butt.er. 

A  fivoury  Pigeon  Pye. 

AKE  a  raifed  Cruft,  that  is,  a  Handing  Cruft  * 

.  for  four  Pigeons,  make  three  Corners  and 
one  in  the  Middle,  and  when  it  is  cold,  take  fame 
favoury  Force-meat  and  draw  all  over  the  Infide* 
bone  the  Pigeons,  and  rub  them  on  the  Infide  with 
Yoac  of  Egg,  and  lay  on  fome  of  the  Force-meat y 
put  them  as  for  baking,  and  let  their  Breaft  be  up- 
permoft 5  then  put  on  the  Lid,  and  let  them  Hand 
two  Hours  in  a  moderate  Oven:  Then  have  a  Jill 
of  Gravy  and  Butter,  and  pour  into  it. 

Another  Pigeon  Pye. 

TpAKE  fix  Pigeons,  pick  and  wafh  them  clean, 

A  cut  oft  their  Feet  and  Pinions  -y  take  half  a 
Pound  of  Butter,  and  work  up  in  it  as  much  Pepper 
and  Salt  as  you  think  reafonable  to  feafon  them  °y 
then  make  a  Sheet  of  cold  Pallc,  and  lay  a  Rj m 
lound  the  Edge  of  the  Lifh,  and  lay  in  your  Pigeons, 
after  you  have  put  an  equal  Quantity  of  Butter  and 
Scale ning  within  each,  put  the  Gizzards,  Livers, 
and  Pinions  into  the  Qifh,  add  a  Pint  of  Water,  and 
lay  a  Sheet  of  Pallc  over  all :  Bake  it  an  Hour  and 
a  Half  in  a  moderate  Oven  -y  when  it  is  drawn,  put 
half  a  Jill  or  good  Gravy  into  it. 
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A  white  Fricajfey  of  Eggs. 

BOIL  fix  Eggs  hard,  and  take  out  their  Yolks, 
cut  the  Whites  very  fmall  j  take  a  clean  Fry¬ 
ing-pan  and  heat  fome  Butter  hot,  but  take  Cave 
not  to  brown  it-,  then  drop  in  fix  Eggs  and  fry 
them  White,  lay  them  on  a  clean  Tin-pan  and  fet 
them  before  the  Fire*,  rub  your  Frying-pan  clean, 
and  put  more  Butter  into  it,  and  fry  as  many  more 
Eggs  in  the  above  Manner,  and  lay  them  into  the 
fame  Pan,  then  take  a  Knife  and  cut  off  all  the 
Rags*,  when  you  have  trimmed  them,  take  half  a 
Wine-pint  of  fweet  Cream  and  a  Quarter  of  a  Pound 
fweet  Butter,  wrought  in  Flour  3  put  your  fried  Eggs 
into  a  Haih-pan,  add  to  them  the  Cream  and  Butter, 
witlF a  little  powdered  Mace,  grated  Nutmeg,  and 
Sait 3  then  tofs  it  up,  and  when  it  boils  take  it  off 
the  Fire,  and  fqueeze  in  the  Juice  of  a  Lemon  j  tofs 
it  up,  and  lay  the  Whites  round  the  Difh  *  cut 
fome  Parfley,  then  pour  in  the  Fricaffeyj  lay  the 
hard  Yolks  over  it,  and  ferve  it  up. 


A  brown  Fricajfey  of  Eggs, 


TAKE  fix  Eggs,  break  and  feparate  the  Yolks 
from  the  Whites 3  tie  the  Yolks  in  a  Linen- 
rag  and  boil  them  hard,  cut  t,hem  fmall,  and  grate 
the  Crumb  of  a  Halfpenny  Roll,  and  mix  with  the 
ih red  Yolks  3  add  Nutmeg,  Pepper,  Salt,  Thyme,  and 
Sweet-marjoram  cut  fmall,  and  rub  the  Bulk  of  a  Nut¬ 
meg  of  Butter  into  the  Mixture  3  take  a  raw  Egg 
and  work  it  up,  dulling  a  little  Flour  over  it,  roll 
it  into  fmali  Balls,  and  rub  a  Plate  with  Butter,  then 
fet  them  to  brown  before  the  Fire  or  in  an  Oven: 
Beat  the  Whites  with  a  Spoonful  of  Cream,  add 
Nutmeg,  Salt,  and  Parfley  cut  very  fmall;  then  take 
a  very  fmall  Bladder  and  pour  in  the  Whites,  leav¬ 
ing  a"  little  for  them  to  rife  in  boiling*,  then  take  a 
thTck  Slice  of  fweet  Butter  in  a  Frying-pan  over  a 
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lharp  Stove  or  clear  Fire,  brown  the  Butter,  and 
drop  fix  Eggs,  fry  them  brown  on  both  Sides;  then 
pour  out  the  Eggs  and  Butter  into  a  clean  Haih- 
pan,  and  fry  fix  more  Eggs  in  the  above  Manner,  and 
put  them  to  the  other  Eggs ;  then  half  a  Jill  of  Wa¬ 
ter,  of  Walnut  Pickle,  Catchup,  and  Mufhrooms, 
each  a  Spoonful.  Thicken  it  with  Butter  and  Flour. 

A  Pallateen  of  Eggs. 

EAT  twelve  Eggs,  and  take  out  the  Crumb  of 
a  l  enny  Loaf,  add  to  it  a  Jill  of  Rhenifh  Wine, 
and  mix  it  well  with  the  Eggs;  boil  fix  Artichokes’ 
take  the  Buttoms  and  cut  imall,  and  mix  with  the 
Eggs;  feafon  them  with  Mace,  Nutmeg,  and  Salt 
and  mix  them  all  well  together:  Greafe  a  round  Ba- 
on  that  will  juft  hold  them,  and  pour  them  into  it 
Jay  three  thin  Slices  of  Butter  over  all,  and  fer  it  an 
Lour  in  a  flow  Oven ;  then  take  half  a  Hundred  frefh 
Oyiieis  and  wafli  them  clean  in  Water,  lay  them  on 
a  clean  Board,  and  feafon  them  with  Black-pepper 
ana  Sait,  and  drudge  fome  Flour  over  them-  then 
rake  a  Quarter  of  a  Pound  of  Butter  in  a  clean  Fry¬ 
ing-pan  over  a  clear  Stove  or  brisk  Fire,  let  the  But¬ 
ter  be  brown  when  you  put  in  the  Oylters,  and  turn 
them;  then  add  to  them  half  a  Jill  of  Water  a 
Spoonful  of  Catchup,  and  thicken  'it  with  Flour  and 

frT’T5  c,u-!'n,the  E£83  ouc  of-  t!le  Bafon  on  the 
Mu., die  of  the  Difh,  pour  over  it  the  Ragoo :  Gar- 

nun  with  Barberry-berries  and  Parfley,  and  fend  it  up. 

Eggs  a  la  Mode. 

ALE  ten  Eggs  and  beat  them  well,  foak  the 
Uuhid  of  a  Penny  Loaf  in  Cream  and  beat 
with  them,  boil  a  Hundred  of  Alparagus,  cut  the 
green  Ends  (mall,  and  mix  with  the  above,  add 
Nutmeg,  Pepper  and  Salt;  when  you  have  mixe 
tnem  weh,  butter  a  Tin-pan,  and  lay'a  thin  Sheet  of 
luit-panc  m  it,  pour  on  yoqr  Eggs,  apd  throw 

over 
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over  Tome  grated  Bread  and  melted  Butter*  fet  it  in 
an  Oven  3  then  take  a  Quart  of  Water,  dice  a  Car¬ 
rot,  and  put  to  it  $  Faggot  of  fweet  Herbs,  Horie- 
radifli  and  Shalots,  let  it  boil  to  half  a  Pint  3  then 
drain  it  in  a  clean  Pan,  add  to  it  two  Spoonfuls  of 
Catchup  3  and  take  a  Slice  of  Butter  in  a  Frying- 
pan,  brown  it  over  a  clear  Fire,  tofs  up  the  Sauce 
in  the  Frying-pan,  and  id  put  it  in  the  Sauce-pan  5 
thicken  it  with  Butter  and  Flour,  and  have  home 
Force-meat  Balls  as  before  directed  3  then  take  out 
your  Eggs  and  cut  them  into  Dices,  leaving  a  large 
One  for  the  Middle. j  then  diih  it®up,  pour  over  the 
Sauce,  drew  over  the  Force-meat  Bails,  and  feme 
pickled  Mufhrooms.  Garnifh  with  green  Pariley. 

Another  Way  to  a  la  Mode  Eggs, 

BREAK  dxteen  Eggs,  and  take  out  all  the  Yolks 
with  a  Spoon,  lay  them  upon  a  Plate,  and  take 
great  Care  not  to  break  any  3  then  beat  the  YV  hues 
very  well,  and  boil  a  Quarter  of  a  Pound  of  Rice  in 
Water  till  it  is  tender  3  then  mix  the  Rice  and 
Whites  together,  fcafon  it  with  Nutmeg  and  Salt : 
Greafe  a  Cloth  with  Butter,  and  pour  this  into  the 
Cloth,  then  boil  it  an  Hour  :  In  the  mean  Time, 
take  a  clean  Frying-pan  and  a  thick  Slice  of  Butter 
over  a  quick  Fire,  make  the  Butter  brown  3  then 
put  in  the  Yolks  and  fry  them  whole,  turning  each 
feparate  very  carefully  3  then  add  to  them  a  Jill  of 
Water,  two  Spoonfuls  of  Catchup,  one  of  Walnut 
Pickle,  and  tofs  it  up,  pour  it  on  the  Diih,  and  throw 
the  Balls  over  it  3  take  the  Whites  out  of  the  Cloth, 
and  cut  into  thin  Slices,  and  lay  round  them.  Gar- 
nidi  the  Did*  with  fried  Pardey. 


To  ragoo  Eggs. 

EAT  ten  Eggs,  and  take  the  Crumb  of  a  Penny 
French  Roll  leak’d  in  Cream,  and  mix  it  well 


with  the  Eggs,  add  green  Thyme,  Sweet-marjoram, 
and  Pardey  cut  Imall,  Nutmeg,  Mace,  Pepper  and 

Saltj 
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Salt,  boil  this  in  a  Calf’s  Bladder $  take  a  Pint  of 
frefh  Mufhroom-buttons,  and  fry  them  brown  in 
Butter,  add  to  them  a  Pint  of  frefh  Water,  and  boil 
half  a  Hundred  Afparagus,  cut  off  the  tender  Part 
of  the  Tops  into  Half-inch  Lengths,  and  flew  a- 
mongd  the  Mufhrooms,  add  Walnut  Pickle  and  Ver¬ 
juice  of  each  a  Spoonful,  let  it  boil  till  the  Liquor 
is  halt  confirmed  *  then  thicken  it  with  half  a  Jill  of 
plain  Butter-Luce,  and  take  the  great  Egg  out  of 
the  Bladder,  cut  it  down  the  Middle,  and  lay  the 
one  Half  in  the  Middle  of  the  Difh  >  cut  the  other 
Hah  in  two,  and  lay  on  each  Side,  pour  the  Ragoo 
all  over  them.  Garni  ill  with  Sippets,  Barberry-ber¬ 
ries  and  Capers. 


Plumb  Pottage. 

TAKE  two  Houghs  of  a  Bullock,  break  and  put 
them  into  a  Pot  and  fill  it  with  Water,  and 
when  it  boils  skim  it  well,  add  Thyme  and  Sweet- 
marjoram,  Cloves,  Nutmeg,  Pepper  and  Salt 5  fo 
let  it  boil,  dole  covered,  till  it  is  a  flrong  Soop : 
Then  take  up  the  Houghs,  whofe  Sinews* will  be 
as  tender  as  Marrow,  ftrain  the  Soop  into  an  Earthen- 
pot  and  let  it  Hand  to  cool ;  then  take  off  all  the 
Fat  and  put  the  Soop  into  a  large  Hafii-pan,  grate 
the  Crurnb  of  a  Two-penny  Loaf  and  add  to  it, 
fwccten  it  with  Sugar  to  your  Taftc;  then  take 
two  Pounds  of  the  belt  Raifins,  a  Pound  of  Prunes, 
and  a  Pound  of  Currants,  boil  them  in  the  Soop  a 
Quarter  of  an  Hour,  and  fo  fend  it  up. 

To  make  Fork  Saul  ages, 


TAKE  a  Hind-chine  of  Pork,  skin  it  and  Hired 
it  very  fine,  as  above  directed*,  feafon  it  with 
Peppei ,  Salt,  and  diied  Sage,  mix  it  well,  and  when 
it  is  beat  fine  fill  your  Skins,  and  they  will  keep  as 
long  as  Beef  Saufages.  But  all  Saufages  are  to  be 
.put  into  the  fmalleit  Skins,  Sheeps  Guts  are  fitte.fl 
for  them;  but  if  you  cannot  get  Sheep  Skins,  the- 
fin  all  elf  of  the  Beef  or  Hog  Skins,  which  mull  not 
be  filled  above  half  full. 


1 79 


Trofejfed  Cookery. 

To  make  Saufages  without  Guts . 

TAKE  a  Pound  of  lean  Mutton,  and  a  Quarter 
of  a  Pound  of  Beef-fuet  fhred  very  fmall,  and 
beat  it  in  a  Mortar  to  a  fine  Pafte,  feafon  it  with 
Jamaica  and  Black-pepper,  Nutmeg,  Salt,  Thyme, 
Sweet-marjoram  and  Parfley*  then  drudge  Flour  on 
the  Table,  and  roll  the  Sauiage  with  your  Hands 
into  Rolls  the  Thicknefs  of  Saufages,  and  make  them 
into  various  Shapes,  as  O,  S,  C,  X,  or  in  any  other 
Shape  as  your  Fancy  direfts:  And  when  you  have 
Turkey-pouts  or  Chickens  roafted  or  boiled,  lay 
theie  Saufages  on  a  Tin-pan  and  fet  them  in  a  quick 
Oven,  or  before  the  Fire  and  broil  them,  and  lay 
round  and  over  the  Fowl  or  Fowls,  with  Gravy  on 
the  Difli.  » 

To  flew  Pigeons. 

PLUCK  and  finge  the  Pigeons  clean,  and  wafli 
them,  fluff  their  Crops  with  Force-meat,  cut  off 
their  Legs  and  turn  up  their  Thighs,  put  under  the 
Wings  as  for  baking*  then  put  them  into  a  Stew- 
pan,  and  cover  them  with  Water,  fet  them  on 
a  flow  Stove  clofe  covered,  and  let  them  flew  till 
they  are  tender,  turning  and  skimming  them  often  * 
when  their  Liquor  is  almofl  confumed,  add  to  it 
a  Pint  of  Veal-gravy,  Force-meat  Balls,  and  Catchup, 
let  them  flew  till  there  is  but  what  is  fuflicient  for 
Sauce*  then  add  to  it  a  Spoonful  of  pickled  Mufh- 
rooms,  a  Spoonful  of  Walnut  Pickle,  a  little  Butter, 
and  tofs  all  together :  Lay  Rafhers  of  Bacon  all  over 
them  on  the  Difli.  Garniih  with  Lemon  and  green 
Parfley. 

A  Sham  Pig. 

BO  I  L  and  peal  as  many  Potatoes  as  will  be  the 
Bulk  of  a  little  Pig,  which  you  mail  take  while 
they  are  hot,  and  beat  a  Quarter  of  a  Pound  of  Butter 
in  them,  break  fix  Eggs  (leaving  out  the  Whites 

Z  '  '  of 
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of  four)  very  well,  and  mix  with  the  Potatoes}  add 
to  them  Sugar,  Nutmeg  and  Salt,  to  yourTafte- 
*et  them  ftand  to  cool,  and  then  make  it  up  in  the 
Form  of  a  roafted  Pig;  make  a  Skin  to  cover  it  of 
Pafte  as  for  a  branding  Pye}  let  it  have  Head,  Ears 
and  Mouth  in  the  Form  of  a  roafted  Pig;  let  it  be 
let  in  an  Oven  and  baked  brown :  Then  take  a  little 
clarified  Butter,  and  a  few  clean  Feathers,  dip  their 
Ends  m  the  Butter,  and  whisk  all  the  Pig  with  it  juft 
as  it  is  taken  out  of  the  Oven;  this  will  make  the 
Pafte  fhine  as  a  natural  Pig’s  Skin.  For  Sauce,  have 
melted  Butter,  Sugar  and  red  Wine,  then  ferve  it  up. 


A  Sham  Turkey. 

TAKE  half  a  Pound  of  Butter  and  a  Jill  of  fwett 
Cream,  boil  it  till  the  Butter  is  melted,  then 
take  two  Pounds  of  Flour,  add  a  grated  Nutmeg 
a  little  Sugar  and  Salt,  and  pour  your  Cream  and’ 
boded  Butter  into  the  Flour,  and  make  it  into  a  Pafte 
Pick  and  waih  clean  half  a  Pound  of  Currants  ftone 
and  cut  fmall  a  Quarter  of  a  Pound  of  Rafins,  cut 
an  Ounce  of  Orange-peel  very  fmall,  and  work  all 
into  this  Pafte,  making  it  up  in  the  Form  of  a 
boded  Turkey  ;  take>  Sheet  of  Puff-pafte  and  lav 
oyer  the  Brea  ft,  Wings  and  Thighs,  as  the  natural 
bi-iape  o,  a  Turkey,  fet  it  on  a  flat-bottomed  Difh 
aJ  n“ It1‘n  a  ^0VV  Oven  an  Hour ;  make  fome  Balls 
T  fade  and  bake  them?  lay  boiled  Rice  round 
tnelJdh  ;  and  for  Sauce,  plain  meitedButter,  fweeten’d 
with  Sugar  and  two  Spoonfuls  of  Rhenifh;  fet  this 

„  “ncey  °‘’ the  Dl%  pour  the  Sauce  round,  and  the 

bans,  fo  ferve  it  up. 

N  B  If  the  Reader  is  a  good  Mechanick,  mav 
wuh  the  above,  fham  any  Sort  of  Wild  or  Tame- 
towl,  and  it  may  perhaps  be  a  great  Difappointment 
to  vjoi  mandizers,  and  a  very  agreeable  one  to  others. 


f. 
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To  make  Saufages  of  Beef. 

TAKE  two  Pounds  of  the  Infide  of  a  Surloin  of 
Beef,  and  half  a  Pound  of  Beef-fiiet  cut  very 
fmall  on  a  Shreading-board  \  add  'Jamaica  and  Black- 
pepper,  Salt,  Sweet-marjoram,  and  Thyme  \  beat  this 
-well  in  a  Marble  Mortar,  with  half  a  Jill  of  Red- 
wine  or  old  Beer  5  then  fill  the  Guts,  and  hang  them 
in  the  Kitchen :  When  they  are  to  be  ufed  broil 
them  on  the  Cranks,  with  two  Spoonfuls  of  Water 
in  a  Plate  or  Tin-pan  under  them,  to  intermix  with 
their  Gravy. 

To  make  Saufages  of  Mutton. 

TAKE  a  Loin  of  fat  Mutton,  skin  it  and  take 
out  all  the  Sinews,  fired  the  Fat  and  Lean  very 
final!  on  a  Shreading- board  >  add  halt  a  Jill  of  Water 
to  it,  and  feafon  with  Jamaica  and  Black-pepper \y 
the  fmall  Skins  to  be  filled  for  p relent  Ule,  and  broil 
them  as  above  direSied. 

To  make  Puff-pafte. 

MIX  the  Flour  with  cold  Water,  and  weigh 
the  Pafte  j  to  every  Pound  of  Pafte  put  half 
a  Pound  of  Butter,  roll  out  the  Pafte  and  divide  the 
Butter  into  three  Parts,  laying  one  Part  on  each  Sheer, 
throwing  Flour  on  every  Time,  and  roll  it  three 
Times  after  all  the  Butter  is  laid  on  5  if  it  is  trolly, 
mix  the  Flour  with  ^ater  Milk-wartn. 

P.  S.  Be  fure  to  roll  the  Pafte  ’till  all  the  Butter 
is  well  mixed,  or  it  will  run  out  in  the  baking. 
This  Pafte  is  for  Puddings,  Parties,  Diilvpyes,  Flo¬ 
rentines,  or  Minced-pyes. 

Pafte  for  j landing  Crufts. 

TO  feven  Pounds  of  Flour  take  three  Pounds  of 
Butter  and  three  Pints  of  W ater,,boil  the  Butter 
and  Water  till  it  is  melted,  then  skim  off  the  Butter 

Z  1  and 
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wfrlTw  C  W‘th  IjIour’  h'kewife  the  remaining  Flour 
d  W®’  and  ‘he  Pafte  all  together  wifh  you? 

]itf  ,  p’  hc"  ,,t  1S  wel1  mixed,  cut  the  Pafte  into 
little  Pieces  and  lay  on  the  Table  to  cook  then  work 

cm  all  together,  and  raife  it  into  a  Pye  orPyes. 

Another  Pafte  for  funding  Crufts. 

Sheep-fuet,  which  cut  fmall 
j  P^c  jnto  a  Brafs-pan,  fet  it  on  a  clear  Fire 
ecr  fn  d  Diftance,  if  it  Hands  over  hoc  it’s  in  Dan- 

Se®  offth"gPthe  F1}/nd  When  «  is  difcharged, 
£  f“.the  .Fme,  and  dram  all  the  Fat  into  a  Sieve 

;/  • '  8  ,j  un  int°  a clean  broad  Earthen-pots  when 

m.  <  I,,*  \,,0"nd  W:s  *«  **»•  r™  “ 

’  a  1  ttIe  Salt,  and  boil  and  mix  it  with  the 

'Winter*  when  R11’’5  3  much  bcttcr  Cruft  in 

The-'-  Ir  r  ‘  ^  tW,ls  ftrong,  than  Butter  does. 

the  Fu  c  feT  9^,cks  can  difcover  the  Tafte  of 

d-  the’r^etm  Stc^  ^  *****  hi“* 

lent  minced  Pyes* 

P¥£  3P0U,nd  of  ApPle-P«lp,  half  a  Pound  of 

boiled  Yo’kTPfelCUt  Tal!’  half  a  Poand  of  hard 
of  f ’urX?r  i°f  E?g,S  y°PPed  fmalI>  a«d  a  Pound 
of  r“  £  ^  P'c,ked  and  wailied,  half  a  Pound 

of  W  u-  f,  and  c,uc  fmal!>  Wlth  half  a  Pound 
pifte?  hi  p  X  ai1.  together,  and  bake  it  with  P„ff- 
i  aue  m  Ians,  or  in  Handing  .Crufts. 

Another  Way  for  Faft  minced  Pyes. 

^JpE  a  Po“”d  °f Foiled  Potatoes,  beat  into  it 
Pie-r’d^  °Tf  f/weet  Butter,  with  a  Pound  0fAp- 
l  ,  P'  Pf  a,’°  FI  ace.  Cinnamon,  Cloves,  and  NUr. 

’  llaffof  C?/  haU  3  P“nd  ,of  cSu8ar>  a  Pound  and 

a  rni  *  ■»«  will 

tc^ctiiUj  turn  bake  it  as  above. 
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Another  Sort  of  minced  Pyes. 

TAKE  a  Pound  of  Calf’s  Feet  {hred  very  fmall, 
with  two  Pounds  of  Beef-fuet,  but  all  the  Skin 
mu  ft  be  taken  from  it  5  add  two  Pounds  of  Cur¬ 
rants  clean  picked  and  waflied,  aPound  of  Prunes  fcald- 
ed,  ftoned  and  cut  fmall,  half  aPound  of  Apple-pulp, 
a  Pound  of  Almonds  blanched  and  beat  to  a  Pafte, 
half  a  Pound  of  Lemon-peel  cut  fmall,  half  a  Pound 
of  moift  Sugar,  of  Red-wine  and  Sack  each  half  a  Jill : 
Seafon  to  your  Tafte  with  an  equal  Quantity  of 
Cinnamon,  Mace,  Nutmeg,  and  Cloves  $  mix  all 
well  together,  and  bake  as  you  knead  the  Pyes. 

Another  Way  to  make  minced  Pyes. 

TAKE  a  Pound  of  the  fatteft  of  Beef,  and  two 
Pounds  of  the  Kidney- fuet,  {hred  them  toge¬ 
ther  till  both  are  fo  fmall  as  you  cannot  perceive  the 
leaft  Bit  of  the  Beef,  only  it  gives  a  carnation  Colour 
to  the  Suet  5  then  add  two  Pounds  of  well  picked 
Currants,  a  Pound  of  ftoned  Railins,  and  half  a 
Pound  of  Prunes  fcalded,  ftoned,  and  cut  fmall  with 
the  Raiiins  j  feafon  with  the  above-named  Seafon- 
ings :  Alfo  the  W  ine,  Sack,  and  the  above  Quantity  of 
Sugar,  with  four  Ounces  of  Lemon,  and  three  Ounces 
of  Citron-peel  cut  fmall,  and  to  be  all  well  mixed 
together. 

A  Trennill  Pye. 

TAKE  a  Trennill  of  a  good  fat  Calf,  open  and 
wafti  it  in  many  Waters  very  clean,  let  it  lie 
all  Night  in  Salt,  and  boil  it  till  it’s  tender,  then 
fhred  it  as  fmall  as  minced  Pye-meat,  and  feafon  it 
with  /^^V^-pepper and  Salt*  take  Prunes,  Ratlins, 
Currants,  and  Sugar,  of  each  half  a  Pound  >  pick 
the  Currants,  ftone  the  Raifins  and  Prunes,  cut 
and  mix  them  all  together.  Thev  that  will  be  thrifev, 
may  skim  the  Trinnill  well  in  Time  of  boiling,  and 
it  will  difeharge  as  much  Fat  as  will  make  a  itand- 
ingCruft  for  it,  inftead  of  Butter  3  and  if3  cleanly  done, 
it  will  be  as  fweet  as  Butter.  How 
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How  to  dry  Plumbs. 

TAKE  large  white  magnum,  bonum  Plumbs  5  and 
to  every  Pound  of  Plumbs  take  two  Pounds 
of  Sugar ;  and  to  every  Pound  of  Sugar  add  a  Pint 
of  hard  Water,  and  boil  it  ten  Minutes  :  Rub  every 
Plumb  with  a  clean  Cloth,  and  put  them  into  an 
Earthen  flat-bottomed  Mug}  pour  over  them  the 
boiling  Syrup,  and  cover  it  with  Paper  clofe,  let 
them  itand  twenty-four  Hours }  then  take  the  Sy¬ 
rup  from  them,  and  boil  it  a  Quarter  of  an  Hour  • 
In  which  Time,  take  the  Skin  off  the  Plumbs,  and 
let  each  Plumb  upon  its  End  with  the  Stalk  unper- 
moll}  and  when  the  Syrup  hath  boiled  the  above 
Fime,  poui  it  upon  the  Plumbs,  and  fo  repeat  it  fix 
Tunes  in  the  above  Manner}  then  let  them  Hand  a 
M  eek  without  boiling  the  Syrup,  and  then  boil  it 
td!  it  is  ropey,  pour  it  on  the  Plumbs,  let  them  ftand 
three#  Weeks,  then  boil  the  Syrup  again ;  and  let 
them  Hand  a  Month,  in  which  Time  they  will  have 
a  loft  Candy }  then  take  them  out  of  the  Pot,  and 
lav  them  on  an  Earthen-dilh,  and  fift  a  little  double- 
refined  Sugar  over  them :  Let  them  dry  in  the  Sun 
or  before  a  Fire,  and  fo  keep  them  for  Ule. 

How  to  make  Wormwood  Drops. 

BEAT  the  Whites  of  two  new  laid  Eggs  on  a 
Pewter-plate  with  the  Back  of  a  Cafe-knife,  till 
the  Froth  is  fo  ftiff,  that  you  may  cut  it  into  Par¬ 
cels}  then  beat  and  fift  through  a  Tiffany-fieve  a 
Pound  of  double-refined  Sugar,  which  beat  with 
the  Eggs,  add  a  Spoonful  of  Orange-flour  Water, 
and  beat  it  to  the  Stiffnefs  of  light  Pafte }  then  drop 
on  it  three  Drops  of  the  Oil  of  Wormwood,  and 
mix  it  well :  Lay  a  little  of  this  on  a  fquare  Pane  of 
dais,  oi  a  Holland  glazed  Brick,  powder  a  Penny¬ 
worth  of  Cocheneal,  and  mix  with  the  Bulk  of  an  Egg 
of  this  beat-up  Mixture,  ano  marble  the  other  with 
the  red  Colour  }  but  you  muff  mix  it  fo  as  to  make 
•  ■' White  and  Red  tranfparent.  Drop  them  upon 

glazed 
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glazed  Paper,  that  is,  white  Paper  glazed  with  a 
Sleek-ftone*  let  not  each  be  above  the  Size  of  a  Fil- 
berd,  and  fet  them  in  the  Sun  or  before  a  Fire  to 
dry.  Put  them  on  clean  Paper  into  a  Paper-box,  v 
and  keep  them  for  Ufe. 

To  make  Lemon  Drops. 


PARE  the  yellow  Skin  of  a  frefti  Lemon,  cut 
it  fmall,  and  put  it  into  a  Quarter  of  a  Jill  of 
the  bell:  Brandy,  let  it  Hand  twelve  Hours  5  then 
take  the  Whites  of  two  new-laid  Eggs,  and  mix  with 
the  fame  Quantity  of  double-refined  Sugar,  beat  and 
fifted  as  in  the  above  Manner :  When  it  is  done,  beat 
into  it  a  Spoonful  of  the  Brandy  that  the  Lemon 
Skin  lay  in,  mix  it  well,  and  dry  them  as  above  5  then 
drop  it  on  glazed  Paper,  and  dry  it  as  before  direct¬ 
ed.  Box  them  up,  and  keep  them  for  Ufe. 


To  make  Jumballs. 

INFUSE  an  Ounce  of  Gum-arabick,  put  to  it  a 
large  Wine-glafsof  Orange^  flour  W ater,  the  fame 
Quantity  of  Role- water,  and  let  them  Hand  twenty- 
four  Hours  j  then  take  the  Whites  of  three  frefti 
Eggs,  with  a  Pound  and  a  Half  of  double-refined 
Sugar  fifted,  beat  them  to  a  Stiffnefs  5  then  take  the 
Gum,  which  mu  ft  be  as  thick  as  clear  boiled  Starch, 
beat  it  with  the  Eggs  j  blanch  and  beat  two  Oun¬ 
ces  of  Jour  don  Almonds, with  aSpoonful  of  Rofe- water, 
and  the  above  Ingredients  all  to  a  fine  Paile  :  Then 
roll  it  into  Balls  and  flatten  them  a  little,  lay  them 
on  glazed  Paper  and  Wires,  and  fet  them  in  an 
Oven  to  bake  5  when  they  are  enough,  keep  them 
for  Ufe.  , 

To  make  Currant-pafte. 

TAKE  two  Quartsjof  pick’d  ripe  Red-currants,  f 
and  put  them  into  Jars,  cover  them  clofe  and 
fet  them  into  an  Oven  two  Hours  5  then  ft  rain  them 
through  a  Flannel* bag,  and  take  two  Pounds  of  Loar- 


lugar, 
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fugar,  wet  it  in  Water  and  boil  it  to  a  Candy-height  * 
then  put  to  it  a  Pint  of  the  Currant  Juice,  but  don’t 
let  it  boil  after  it  is  in,  ftir  it  well  together,  and  put 
it  into  an  Earthen-mug  till  the  next  Day  *  then  drop 
it  in  little  Cakes  on  Wafer- paper,  and  dry  it  in  the 
Sun,  or  in  a  very  cool  Oven. 

Marmalade  of  Orange. 

BOIL  twelve  thin  skin’d  Seville  Oranges,  that  is 
frefti,  three  Times,  removing  them  out  of  the 
boiling  Pot  each  Time,  till  they  are  fo  tender  that  a 
Straw  will  run  through  them  *  then  take  them  out, 
and  to  every  Pound  of  Oranges  take  two  Pounds  of 
double-refined  Sugar,  to  every  Pound  of  Sugar  add 
half  a  Pint  of  Water,  and  boil  it  in  a  clean  Brafs- 
pan  on  a  clear  Stove:  In  the  mean  Time,  cut  each 
Orange,  and  take  out  the  Infides  (take  Care  of  the 
Juice  and  Meat)  and  Seeds*  cut  the  Orange  Skins 
into  very  thin  Slices,  and  put  into  the  boiling  Sugar, 
let  it  boil  till  the  Skins  are  clear,  keep  ftirring  it  * 
then  put  all  the  Infides  into  the  Marmalade,  and  boil 
it  till  it  begins  to  fpark  and  fly,  but  be  fure  to  keep 
it  ftirring  all  the  Time*  fo  put  it  into  Glafles  or 
Jelly-pots,  laying  white  Paper  over  it  dipped  in 
Brandy,  and  tie  over  it  Bladders  *  then  keep  it  for 


Ufe. 


To  preferve  Oranges  whole . 

^AKE  fix  of  the  beautifulleft  large  Seville  Q* 


A  ranges  to  be  got,  and  lay  them  in  Salt  and 
Water  three  Days*  then  boil  them  in  Water,  and 
fliift  them  as  above*  and  when  they  are  fo  tender 
that  a  Straw  will  run  through  them,  take  them  out 
and  cut  a  round  Piece  off  each  Top  of  the  Oranges, 
not  to  exceed  the  Breadth  of  a  Shilling,  and  with 
a  Tea-fpoon  take  out  all  the  Seeds,  but  none  of  the 
Meat  *  then  take  fix  Pounds  of  double-refined  Su¬ 
gar,  put  to  it  two  Quarts  of  Water,  and  boil  it  ten 
Minutes  *  fet  each  Orange  on  its  End  in  a  flat-bot- 


,  tooled 
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tomed  Pot,  and  put  within  them  the  round  Piece 
you  cut  out  y  then  pour  upon  them  the  boiling 
Syrup,  and  lay  a  Delf-plate  over  to  keep  them  down. 
Thus  boil  it  once  every  Day  tor  1 2,Times,after  put  each 
Orange  into  a  Gaily- pot  juft  fit  for  it,  to  be  covered 
with  Syrup,  and  tie  a  Bladder  over  each  Pot,  fo 
keep  them  for  Ufe. 

Iiow  to  make  Orange  Chips. 

TAKE  the  frefh  Skin  of  Seville  Oranges,  whofe 
Juice  has  been  ufed  for  Punch,  and  lay  them 
in  Salt  and  Water  three  Days  5  then  boil  them  ten¬ 
der,  fhifting  them  as  above,  and  take  out  all  the 
Strings  of  the  Infidcs*  put  them  into  an  Earthen-pot, 
make  a  Syrup  of  common  Lump-fugar,  and  boil  it 
three  Times  a  Week  the  firft  Fortnight  5  then  let 
it  ftand  a  Month  longer,  and  take  the  Skins  out  of 
the  Syrup  andwafh  them  in  clearWater,  turn  them 
down  on  a  Sieve,  and  fo  dry  them  in  a  flow  Oven  j 
then  cut  them  into  Chips,  and  according  to  the 
Quantity,  if  three  Pounds  of  Chips,  two  Pounds  of 
Sugar,  wet  it  with  Water  and  boil  it  Candy-height  j 
then  put  in  your  Chips  and  let  them  boil,  dip  a  Slice 
into  the  Syrup  and  blow  it  through,  if  it  flies  like 
Snow,  you  nluft  take  them  out  and  fpread  them  on 
an  Earthen-difh  to  cool,  fo  keep  them  for  Ufe, 

Red  Marmalade  of  Quinces. 

1 

PARE,  core  and  {lice  your  Quinces,  and  to  eve¬ 
ry  Pound  of  Quinces  take  a  Pound  and  a  Halt 
of  Loaf* fu gar,  and  to  each  Pound  ot  Sugar  a  Jill 
of  Water  j  fet  them  on  a  Stove  in  a  clean  Pan,  and 
heat  all  together  (lowly  till  it  comes  to  a  red  Colour  j 
then  fharpen  the  Fire,  boil  it  to  a  ftift  Geliy,  and 
pot  it  for  Ufe. 

.  '  .  7i 
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1 o  make  white  Marmalade  of  Quinces. 

PARE  and  quarter  your  Quinces,  and  have  ready 
a  Pan,  to  every  Pound  of  Quinces  take  a  Pound 
and  a  half  of  double-refined  Sugar,  wet  with  fair 
Water*  put  your  fliced  Quinces  into  boiling  Wa¬ 
ter,  and  boil  the  Sugar  Candy-heighth  *  when  the 
Quinces  are  tender,  drain  the  Water  from  them  thro* 
a  Hair-fieve,  put  it  into  the  Sugar,  and  let  all  boil 
till  the  Quinces  be  clear*  then  put  it  into  Pots  or 
Glafles  for  Ufe, 


To  make  Rasberry  Cakes. 

TO  every  Pound  of  Rasberries  take  a  Pound  of 
doublet-refined  Sugar,  mix  and  put  into  aPre* 
ferving-pan *  boil  it  on  a  clear  Stove,  keep  it  fur¬ 
ring  all  the  Time,  let  it  boil  till  it  is  a  thick  ftrong 
Stifrnels,  and  fet  it  by  till  it  is  cold*  then  make  it 
into  little  Cakes,  lay  them  on  a  Paper  to  dry,  and 
keep  them  for  Ufe. 


To  dry  red  Currants  in  Strops. 


PICK  out  all  the  Seeds  of  the  Currants  on  the 
Stalks,  boil  Loaf-fugar  Candy-heighth,  and  put 
in  your  Currants*  boil  and  take  them  out  Stalk 
by  Stalk,  and  lay  them  on  a,  large  Stone-dilb  feparate 
to  cool*  dull  grated  double- refined  Sugar,  and  turn 
them  every  Day  till  they  are  dry  :  So  box  them  up 
for  Ufe. 

To  make  Gingerbread. 


AKE  four  Pounds  of  Treacle  into  a  Pan,  and 
fet  it  on  a  clear  Fire  till  it  is  Raiding  hot  * 
then  fir  into  it  half  a  Pound  of  Sweet-butter  and  a 
fill  of  Brandy,  and  pour  it  into  a  Bowl*  add  to  it 
two  Ounces  of  beat  Ginger,  the  fame  Quantity  of. 
powdered  Jamaica  Pepper,  an  Ounce  of  Coriander 
gccd%  the  fame'  of  Carraway  Seeds,  all  well  beat. 
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and  beat  four  Pounds  of  Flour  into  it  very  well  ; 
when  the  Lumps  are  very  well  beat  out,  cut  halt  a 
Pound  of  Lemon-peal  into  long  Pieces,  greafe  a  laigc 
Cake-pan  with  Butter,  and  divide  it  into  tour  Loaves, 
laying  the  fourth  Part  of  the  Lemon-peal  on  each 
•  Lair:  It  will  take  fix  Hours  baking. 

The  Cordtd  Hunters  Gingerbread. 

TAKE  three  Pints  of  red  Port,  and  four  Pounds 
of  Loaf- fu  gar ;  boil  them  in  abroad  Brafs-pan, 
let  it  boil  till  it  is  a  Syrup,  and  take  it  off  the  Fire; 
add  to  it  a  Pint  of  Brandy,  Cinamon,  Race  Ginger, 
Mace,  Cloves,  and  Nutmeg,  of  each  half  an  Ounce 
finely  beat  to  a  Powder,  grated  Manfhot  Biead  oiied 
in  an  Oven  or  before  the  Fire  four  Pounds,  three  of 
which  put  to  the  above  Ingredients,  and  boil  it  till 
it  is  thick ;  then  let  it  cool,  work  up  the  otnei 
Pound  of  dry  grated  Bread,  and  make  it  into  various 
Shapes,  as  Prints,  fmall  Rolls,  and  little  Cakes :  Lay 
it  on  white  Paper  to  dry,  and  keep  it  ioi  Ufe.  A 
fmdl  Piece  of  this  is  a  Dram  in  the  Morning. 
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S  complete  Houfewifery  ornaments  a 
Queen,  fo  does  it  every  Lady  in  the . 
Kingdom  that  poffefTes  that  T reafure ; 
the  "Value  of  which  preferves  both 
Health  and  Fortune:  She  will  not  he 

_ _  impofed  upon  by  extravagant  Servants, . 

as  fhe  well  knows  what  the  oaiiy  Expence  of  hei 
Houfe  amounts  to :  Neither  by  Indolence,  toi  the 
can  fee  into  that  by  furveyjng  her  Houfe  wherein  . 
that  Decorum  and  Oeconomy  fhines  illullnoufly  ,  ii 
humane,  her  Servants  will  love,  teai ,  and  obey  hen  - 
Hilt  this  may  not  be  the  Cafe  ot  tnc  young  unc^pe- 
rienced  Lady  whole  Houfekeeper  is  deputed  Miftrefs, 
who  perhaps  may  fancy  herfelf  fupreme,  and  take  as 
much  State  and  Attendance  upon  her  as  the  Lady 
herfelf  can  do;  for  vain  Glory  is  a  great  Prompter 
where  Integrity  and  Judgment  is  wanting,  by  which 
great  Fortunes  have  been  impaired,  either  unjuitly, 
careleily,  or  extravagantly.  The  Courage  of  one 
Cook  who  fervfcd  a  wealthy  Efquire  in  this  Neigh¬ 
bourhood,  gave  the  Lady’s  Maid  the  Mortification 
of  feeing  her  take  a  large  Sauce-pan  full  of  Butter, 

A  a  2,  that 


E  *  94  j 

that  ffie  for  want  of  Judgment  oiled  in  melting  for 
Sauce,  and  tolled  it  into  the  Sink  that  fhe  put  her 
dirty  Water  in  to  run  into  the  Venal:  The  Lady’s 
Maid  telling  one  of  the  Servants  of  the  Wafte,  was 
anfwered,  That  fhe  did  frequently  tofs  her  oil’d  But¬ 
ter  into  that  Sink,  and  this  fhe  aver’d  to  me,  that 
the  leaft  Quantity  of  Butter  could  not  be  lefs  than 
one  Pound  and  a  Half  at  that  one  Timej  yet  this 
Lady’s  Maid,  although  fhe  was  a  Relation  to  her 
Mi  ft  refs,  had  not  the*Courage  to  reprove  “he  Cook 
nor  durft  tell  the  Houfckeeper,  left  fhe  fhould  ask 
her,  what  was  her  Bufinefs  in  the  Kitchen?  or  call 
her  Spy-teller,  Magpy}  or  give  Orders  to  the  Cook 
to  belpattei  bei  with  a  Ladle  full  of  Tat  whenever 
me  cause  into  her  Territories. 


Such  Hazards  attends  thofe  that  dare  oppofe  ex¬ 
travagant  Cooks,  or  indolent  Houfekeepers  that  are 
Strangers  to  every  Thing  worthy  of  Praife,  and  con- 
fequcntly  very  dangerous  Kitchen  Officers,  for  they 
.  confume  their  Mailers  Subftance  unmercifully  •  Had 
fhe  tofs’d  this  oiled  Butter  into  an  Earthen-pot  it 
might  have  fried  Fiffi,  Fritters,  or  Pancakes,  cover¬ 
ed  potted  Fowls,  Beef,  or  Fiffi  5  but  tolling  it  into 
the  \  cnal,  is  a  Crime  that  deferves  the  Punifhment 
of  Hunger,  and  Bittcrnefs  of  the  Want  of  Butter 
ad  her  Days.  That  is,  after  file  had  left  her  Plenty 
and  returned  to  her  primative  homely  Cottage,  as’ 
wilful  Wafte  brings  woful  Want  5  for  which  Rea- 
?iic  good  and  profitable  Servant  is  on  the  fafeft 
^idc:  One  that  holds  fail  her  Integrity,  and  would 
oo  her  Duty  to  the  belt  of  her  Knowledge,  thefe 
KelOiUtions  dclcrvcs  Irnprovcmcnc. 

As  I  have  aifted  in  the  Station  of  Cook  and  Houfe- 
sceper,  to  have  i  been  very  fuccefsful  in  pleafingthe 
I1  am  1  lies  I  Served  in  that  Station }  and  as  I  ha°ve  a 
great  Regard  for  the  worthy  Sort  of  thefe  Servants, 

'  >  *'  and 
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and  would  take  a  great  Pleafure  to  improve  thefe 
Worthies  >  that  is,  by  telling  them  how  1  difcharg’d 
the  Truft  of  Deputy.  I  made  the  following  Reso¬ 
lutions,  and  kept  them,  refolved  to  do  Jutlice  to 
Mahers  and  Servants  *  not  to  leave  that  to  be  done 
in  the  Morning  that  ought  to  have  been  done  at 
Night  5  refolved  not  to  wafte  nor  coniume  the  Pro¬ 
perty  of  my  Mafter,  nor  fuffer  any  of  his  Servants 
to  wrong  him  to  my  Knowledge j  refolved  to  be  as 
careful  of  every  Individual  of  my  Truft,  as  if  the 
Fortune  had  been  my  own  j  refolved  to  rife  early  in 
the  Morning,  and  never l to  exceed  Six  o’Clock  if  I 
was  in  Health,  nor  to  grudge  rifing  two  Hours 
fooner  if  I  had  an  elegant  Dinner  to  fend  up  $  refolv¬ 
ed  that  every  Servant  fhould  have  their  Meat  indue 
Seafon,  and  likewife  every  Fowl  that  was  fed  for 
my  Maher’s  Table.  My  great  Care  was  to  keep 
the  feathered  Flock  clear  of  Difeafcs,  which,  with¬ 
out  great  Care  and  Pains  they  are  very  fubject  to  $ 
and  to  prevent  Diftempers,  I  never  bought  Chickens 
with  their  Feet  tied  together,  and  hopped  into  Baf- 
kets  and  Creels,  for  this  Reafon  :  The  Birds  are  con¬ 
fined  to  He  on  their  Sides,  which  the  flopping  or 
trotting  of  the  Horfes  makes  them  full  of  Bruifes, 
and  puts  them  into  Fevers :  But  the' prudent  Far¬ 
mers  does  not  ufe  their  feathered  Flock  lo,  they 
have  large  Creels  or  Baskets,  puts  them  loofe  in, 
jets  them  have  Room  to  hand  upon  their  Feet,  and 
they  are  no  worfe  for  their  Journey  5  thefe  were  the 
Birds  I  always  chufed  to  buy,  and  as  my  Chicken 
Coops  had  Partitions  that  took  out  to  make  them 
lefs  or  bigger  Appartments,  I  always  kept  each  Brood 
to  themfelves,  for  as  foon  as  mixt  with  Strangers 
Battle-arrays  enfued,  which,  to  prevent  I  never  mixt 

them  after;  1  have  found  by  Reafon  of  their  Battles 

* 

their  Heads  have  been  fo  fore,  that  they  could  not 
feed  *  nay,  the  Conquerors  got  Bruifes  with  their 
Wings  happing  in  the  Coops  with  the  battling  r 
Yet  the  Brood  that  is  hatched  and  brought  up  to¬ 
gether 
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gctlier  feeds  far,  and  quarrels  none.  Every  Night 
their  Troughs  were  wafhed  clean,  and  clean  Hay 
put  tinder  them  at  Six  o’clock  in  the  Morning  j  Bar¬ 
ley-meal  mixt  pretty  ftiff  with  boiling  Water,  and 
when  cool  dipped  into  skim’d  Milk,  and  fo  given 
the  Chickens  in  their  clean  Troughs :  My  Turkey 
Pouts  and  Capons  I  found  fed  bed;  at  their  Liberty 
iopfe  in  a  Houfe ,  I  made  them  Crammings  of  the 
Cmc  I  fed  the  Chickens  with  qvery  Morning,  hav¬ 
ing  their  Houfe  clean  fwept,  and  clean  Straw  laid 
m  a  Corner  to  rub  themfelves  in,  which  is  as  refrefh- 
ing  to  them  as  their  Meat,  and  when  thev  wercf 
full  took  the  Meat  from  them,  ferved  them  at  Twelve, 
and  again  at  Six  in  the  Evening,  took  the  Meat 
irom  the  Chickens,  and  ferved  them  as  above. 

My  green  Geefe  and  Ducks  fed  bell  together  in 
a  Houfe  lopie$  then  I  fed  them  either  with  ground 
Malt  and  Butter-milk,  or  unground  Malt  with  boil¬ 
ing  Water  poured  over  it,  the  laft  Thing  at  Night : 
This  feeds  Chickens  fat,  giving  it  them  in  the  above 
Manner ,  yet  I  don’t  think  it  feeds  Chickens,  Tur¬ 
keys,  or  Capons  fo  white  as  Milk  and  Barley-meal 
does,  but  as  fat  it  will  feed  them,  1 drove  them 
once  a  Week  to  a  Pond  to  wafii  themfelves,  which 
gave  them  a  great  Pleafurej  they  would  flap  their 
W mgs,  and  rejoice  when  they  returned  amongft 
their  clean  Straw. 

I  never  grudged,  the  Pains  I  took  in  feeding  the 
Fowls,  for  when  I  lent  them  up  to  the  Mailer’s 
Table,  they  were  received  with  Pleafureand  Applaufe, 
iliat  iufficiently  rewarded  my  Labour 5  yet  it  was  no 
more  than  my  Diity,  and  what  every  Servant  in 
that  Poll  ought  to  do,  or  fee  it  done.  A  new  mar¬ 
ried  Lady  related  to  my  Miftrels,  who  had  a  linger¬ 
ing  lllnejs,  occafipnecl  by  a  Mifcarriage  of  her  fir  ft 
Child,  was  perfuadedby  her  Husband,  to  take  an  airing 
with  him  in  the  Coach,  a;pd  tq  dine. with  my.Miftrefst 
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he  ordering  a  Servant  to  let  her  know  his  Intention,, 
and  that  there  might  be  a  boiled  Chicken  for  his 
Wife  5  fo  I  had  Orders  for  four  boiled  Chickens, 
two  young  Ducks,  and  two  Turkey  Pouts  roafted  : 
At  the  Hour  appointed  the  Efquire  and  his  Lady 
came,  and  Dinner  being  ready,  was  fent  up,  and  met 
with  a  moll  grateful  Reception  from  this  worthy 
Efquire,  who,  with  Admiration  beheld  his  Lady  cat 
up  a  whole  Chicken  5  who  faid  to  her,  Much  Good 
may  it  do  you,  my  Dear,  for  I  am  fure  you  have 
not  eat To  hearty  a  Meal  this  two  Months :  It  is  very 
true,  Sir,  anfwered  fhe,  and  the  Reafon  is,  that  I 
never  fee  fuch  a  Chicken  in  my  own  Houfe,  for  it 
is  no  bigger  than  a  Partridge,  and  as  fat  as  a  Quail, 
fo  beautifully  white,  quite  different  from  my  Chick¬ 
ens  at  Home,  that  are  Skeletons,  and  of  a  different 
Hue  and  Tafte  from  this  Chicken,  that  feetns  to  fit 
very  eafy  on  my  Stomach.  I  have  had  a  boiled 
Chicken  every  Day  to  my  Dinner  thefe  fix  Weeks, 
but  not  one  like  this  5  nor  did  I  ever  fee  a  fat 
Fowl  at  my  Table,  which  I  impute  to  improper 
feeding.  In  all  Probability  that  muil  be  the  Reafon, 
anfwered  my  Millrefs,  for  I  have  very  often  taken 
Notice  of  your  Poultry  at  the  Table,  and  am  very 
fare  that  if  they  were  duly  attended,  and  proper 
Care  taken  of  them,  they  would  be  fat,  and  they  are 
not  fit  to  eat  otherwifc.  So  I  have  experienced,  re¬ 
plied  the  other  Lady,  yet  the  only  Reafon  that  lean 
give,  is,  that  my  Cook  was  trained  at  London ,  where 
ibe  had  all  her  Fowls  fed  and  kill’d  ready  for  cook¬ 
ing  :  She  is  the  only  grave  Servant  that  I  have,  and 
was  well  recommended  j  I  am  therefore  unwilling 
to  accufe  her  for  a  Fault  that  I  cannot  give  a  pro¬ 
per  DiredHon  to  amend,  fo  unexperienced  a  Houfe- 
keeper  am  I,  that  was  left,  an  Orphan,  and  married 
juft  out  of  the  Boarding-fchool,  for  which  Reafon 
my  Health  and  Fortune  may  be  impaired,  and  I  ut¬ 
terly  unable  to  rectify  it.  My  dear,  defpairingCou- 
fin,  anfwered  my  Miftrefs,  pluck  up  your  Spirits, 
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and  there  will  be  no  Hazard  of  Health  and  Fortune, 
for  you  fhall  flay  with  me,  and  try  the  Sovereign 
Virtue  of  my  Kitchen  Phyfick  j  for  in  my  Opinion, 
that  is  the  only  Medicine  you  want  at  prefent  j  and 
•I  will  lend  my  Cook  to  give  yours  a  LefTon  of  her 
Method  of  feeding  Poultry,  and  many  Things  that 
may  differ  from  what  fhe  has  been  acquainted  with: 
That  is,  to  fhew  her  how  much  more  is  required 
of  the  Country  Cooks,  than  there  is  of  the  City 
Cooks  3  and,  added  fhe,  I  am  very  fure  that  fhe  will 
be  ready  and  willing  to  give  her  wholefome  Cook¬ 
ery  Advice.  Then,  anfwered  fhe,  I  will  be  infinitely 
obliged  to  her,  and  if  you  can  (pare  her  fhe  may  go 
in  the  Coach  which  is  returning  Home,  for  I  am 
fully  determined  to  try  the  Virtue  of  your  Kitchen 
Phyfick.  You  oblige  me  much  my  dear  Goulin, 

So  my  Lady  came  and  told,  that  there  muff  be 
fome  Need  of  my  Advyzlfto  feed  their  Poultry,  and 
if  fhe  be  fociable,  help  her  in  her  Deficiencies  j  if 
not,  give  yourfelf  no  Concern  but  come  Home  in 
the  Morning  according  to  my  Diredtions. 

I  went,  and  was  kindly  received  by  my  Sifter 
.Cook  5  the  Lady’s  Maid  went  to  wait  on  her  Mi- 
ftrefs,  and  there  was  none  to  interrupt  our  Conver- 
fat  ion:  So  having  our  Tea  brought  in  great  Order, 
fhe  difonfTed  the  Footman,  and  faid,  Statefmen  have 
private  Interviews  in  Politicks,  Merchants  in  Com- 
mer-tjftfo  let  ours  be  upon  the  Art  of  Cookery.  I  an¬ 
fwered,  If  that  be  our  Talent,  let  us  be  profitable  Ser¬ 
vants,  and  improve  it.  Then  laid  fhe,  If  I  improve  I 
mud  bctheBeggar.  I  anfwered, If  there  was  any  Know¬ 
ledge  in  my  Polled  ion  worth  Acceptance  fhe  might 
command  it.  Then,  faid  fhe,  my  greateft  Want  is  to 
know  how  to  make  Fowls  fat  3  as  in  the  Town  I 
had  them  fed,  plotted,  and  ready  for  the  Pot  or 
Spit :  Bun  here  I  have  them  to  feed,  and  indead 
of  making  them  fat,  behold,  they  are  all  Skeletons, 

'  .  and 
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and  more  dies  in  the  Coops  than  lives :  Chickens, 
Turkey  Pouts,  young  Ducks,  and  green  Geefe  dies, 
or  pines  in  the  Coops.  Indeed  Sifter,  laid  I,  where 
there  is  fo  much  Sicknefs  in  the  Coops,  it  may  ’en¬ 
danger  the  Family’s  Healths  in  the  Houfe.  Sicic- 
nefs  amongft  Poultry,  do  you  fay,  then  I  am  a  very 
improper  Phyhcian  *  nor  will  pretend  the  lead 
Skill  in  curing  their  Sicknefs :  It  muft  be  Sicknefs 
that  caufes  fo  great  a  Mortality  in  the  Coops,  but 
this  I  imputed’ to  their  quarrelling*,  and  more  efpc- 
daily  amongft  the  Chickens,  which  I  thought  kil¬ 
led  one  another,  faid  (he,  or  rather  wounded  and 
bruifed  each  other.  Anfwered  I,  the  Agony  of  which 
might  bring  Fevers  upon  the  wounded,  that  might 
occafton  their  Deaths*  and  like  wife  infect  the  Con- 
querors,  and  the  whole  feathered  Flock.  But  how 
to  prevent  it,  laid  (he,  let  me  know*  ior Judgment 
may  be  wanting,  but  Care  and  Pains  was  not :  Fot 
every  Morning  I  ice  all  tfte  Drawers  that  receive 
their  Dung  taken  our,  their  Troughs  clean  w  a  filed, 
and  frefh  Meat  made  them  at  the  fame  Time  *  which 
Meat  Hood  by  them,  to  eat  when  they  plea-fed,  till 
the  next  Morning,  when  they  Were  ierved  again: 
Nor  did  I  let  any  of  the  dead  lie  in  the  Coop  any 
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Indeed,  Sifter,  anfwered  I,  I  never  underftood 
whether  the  Poultry  have  the  Sente  of  fmelling,  as 
they  have  no  Notes*  yet  1  am  very  well  affukd, 
that  Cleatilinefs  is  a  great  Help  to  their  thriving: 
But  letting  Meat  (land  perpetually  before  them  .muft 
pall  their  Appetites*  they  are  delicate  Creatures, 
and  loath  their  Meat  when  fat  is  fed,  fo  that  l  never 
fail  to  take  it  from  them  in  ten  Minutes  after  I  have 
ferved  them,  a  fufficient  Time  to  fill  themfelves  in  : 
As  to  Quarrels,  i  never  have  any  amongft  my  Chick¬ 
ens,  for  this  Reafon,  having  a  feparate  Partition 
for  every  feparate  Brood,  and  this  keeps  Peace  *  but 

B  b  inter- 
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intermixing  them  wi;h  Strangers  is  bloody  Wars: 
Eveiy  Morning  they  clean  Hay  laid  under  them, 
and  every  Day  thrgfe  fee,  at  Six  in  the  Morning,  at 
1  welve,  and  at  Six  in  the  Evening:  Their  Troughs 
arc  wafhed  clean,  and  as  much  Meal  mixt  in  the 
Morning  as  will  ferve  them  all  Day.  Turkeys  and 
Capons  l  teed  in  aHoufe  by  themfelves,  on  the  fame 
Meat  I  feed  the  Chickens  with,  only  I  roll  it  up  in 
Crammings,  and  lets  them  Sweet-milk  to  drink. 
My  Ducks  and  green  Gecfe  I  feed  loofe  in  a  Houfe* 
with  ground  Malt  and  Butter-milk,  or  fcaldlMalt : 
Now  1  can  prove  by  my  Book  of  Poultry,  Rth  in 
!:1,“  hotiluy  living,  and  Poultry  killed  for  the  Fami¬ 
ly  s  Die,  ghat  I  have  been  accountable  to  my  Lady 
of  every  individual  Fowl,  even  to  the  fmallefl  Chick- 
Sn‘  ^  ceitainly  I  muff  have  been  a  very  unpro¬ 
fitable  Servant,  anlwercd  file,  for  J  have  not  only 
waited  tne  biopcrty  of  my  Mafler,  but  am  terribly 
afraid  I  have  impaired  the  Health  of  his  Lady,  by 
fencing  her  up  Chickens  that  were  not  fit  to  eat": 

P  or  when  1  conuder  the  Difference  betwixt  rheChick- 
ens  i  bought  of  the  Pbtilterers,  and  thofc  I  fed,  and 
wnt  tnat  dear  Lady  to  ear*  they  mu  ft  have  hurt  her 
delicate  ConfHtution,  and  to  give  Pain  to  fo  good 
a  Lady  is  Sacrilege*  or  is  it  poflible  Ignorance  can 
inake  an  Attonement  for  fuch  a  Crime?  Yes,  very 
p  off  ole,  anlwercd  as  it  is  a  common  Crime,  which 
i  am  afraid  many  fine  Gentry  are  Sufferers  by,  and 
are  fed  with  diflempcrcd  Poultry  by  (lothful  and  in- 
do  lent  Servants  *  which  is  not  your  Cafe,  whole  In- 
oimry  and  Integrity  is  firm,  but  Judgment ,  was 
wanting  m  Poultry  feeding,  which  made  it  a  Mif- 
r  on  line,  out  no  Qime. 

_  A?  for  Turkeys  Capons,  Chickens,  Ducks,  and 
Geek,  ciean  your  Coups  of  them;  let  the  Ducks  and 
gicenGec.e  be  put  into  a  Failure  where  there  is  Wa¬ 
ter  for  to  waih  in,  and  feed  them  with  Corn  thrice  a 
Day  J  tile  otner  I'oultry  at  Liberty,  and  feed  tiiem, 

.  '  but 
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but  you  mud  ex  peel:  Death  for  mod  of  them.  Then 
let  your  Maid  clean  all  the  Coops  and  Houles, 
buy  in  a  fredi  Stock,  and  get  acquainted  with  the 
Farmers  Wives  5  thefe  in  fhort  are  the  bed  Birds 
Mothers,  for  they  feed  them  with  the  Overplus  of 
their  Milknefsj  nay,  they  have  a  Share  of  their  own 
Vidfuals,  will  fly  upon  the  Tables  and  pick  the  Meat 
off  their  Trenchers,  thefe  are  half-fed  to  your  Hand  : 
Charge  the  good  Wives  not  to  tie  their  Feet,  but 
to  put  them  into  a  large  Creel  or  Basket  ioofe.  Ne¬ 
ver  confine  your  Turkeys  or  Capons  in  Coops,  it 
cripples  and  catifes  them  to  pine  indead  of  laming, 
and  will  fwarm  with  Lice  for  Want  of  Liberty  to 
pick  their  Feathers.  Sweep  their  Houfe  every  Day, 
lay  them  clean  draw,  and  have  the  fame  Pi  cadi  re  of 
your  Feathered-flock  1  have  of  mine.  I  will,  anfwers 
Ihe,  purine  this  Plea fure  with  Diligence  and  Care, 
with  a  thoufand  Thanks  to  you  for  the  whoiefome 
Leffon  you  have  taught  me,  for  although  I  gave  great 
Content  in  Town,  I  find  rnyfelf  very  deficient  in 
the  Country  j  in  Town  I  made  my  Market  every 
Day,  the  Butchers  Meat  fo  frefh  and  fweet  that  my 
Beef-gravy  made  Sauces,  and  Soops  delicious:  But 
here  we  kill  a  Beef  once  a  Month,  and  that  alters 
the  Cafe,  for  I  can  but  have  frefh  Beef  one  Week 
in  the  whole  Month  -y  fo  there  is  three  W eeks  of 
the  Month  I  have  no  Beef-foop  nor  Beef-gravy  for 
Sauces,  without  fending  to  the  Market  for  frefh  Beef. 


As  fait  Beef  is  not  fit  for  Soops  or  Saufes  to  be 
fure,  but  if  I  have  plenty  of  frefh  Beef,  I  can  make 
Gravy  that  will  keep  two  Months  as  drong  and  as 
delicious  as  the  fird  Day  $  and  if  you  will  try  the 
Experiment  when  you  kill  a  Better  take  the  four 
Houghs  and  break  them,  feafon  with  a  little  Salt, 
Jamaica  and  Black-pcpper 3  then  pack  them  down 
in  a  large  Stewing-pot,  with  a  Quart  of  Water, 
and  cover  the  Pot  clofe  with  Fade:  Cut  and  icafoii 
file  Neck  in  the  above  Manner,  pot  and  pa  fie 

B  b  z  it 
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ic  alio,  and  heat  an  Oven  as  hoc  as  for  baking  Kouff 
hold  Bread  5  then  let  in  thefe  Pots,  daub  op  your  Oven, 
and  let  them  ftand  all  Night:  In  the  Morning  take 
them  out,  and  the  Sinews  will  be  as  tender  ftew’d 
as  Marrow  $  which  Sinews  take  from  the  other  Meat, 
cut  them  into  half  Inch-lengths,  and  put  them  fc- 
parate  into  Earthen-pots,  about  the  Size  or  rather 
larger  than  a  Jill  5  then  ftrain  the  Gravy  through  a 
clean  Hair-fieve:  Take  up  the  two  Necks  of  Beef, 
ftrain  the  Gravy  all  into  one  Pot,  skim  off  all  the 
Fat,  and  ft  rain  the  Gravy  through  a  clean  Flannel 
Bag  5  then  take  a  well  tinned  Scop-pan,  let  it  up¬ 
on  a  clear  Stove  of  Cinders,  put  in  this  ftrong  Gravv, 
boil  it  quickly  half  an  Hour,  and  cover  the  potted 
Sinews  with  it:  Have  as  many  Pint  broad  Earthen- 
pots  as  will  hold  the  Remainder  or  the  Gravy,  leave 
Room  for  half  an  Inch  deep  of  the  Beef-fat  that  you 
slummed  off  the  Gravy,  which  Fat  boil  up  in  a  Sauce¬ 
pan,  pour  it  boiling  hoc  over  each  Pot  of  Gravy, 
and  let  it  ftand  till  it  be  thoroughly  cold  5  the  Gravy 
will  be  a  iliff  Geliy,  and  the  Sinews  will  anfwer 
Soops  or  Ragoos.  The  fame  of  Pallates.  —  So  there 
is  Gravy  for  Soops  or  Sauces,  much  ftronger  than 
you  can  pretend  to  make  by  frying  the  Beef,  and 
after  boiling  it  is  always  ready  and  fives  much  Trou¬ 
ble:  I  never  want  a  Store  by  me,  for  I  can  by  boil¬ 
ing  it  to  a  fine  Glue,  keep  it  fix  Months,  with  clofe 
feahng  in  little  Pots  \  and  if  a  Meis  of  Soop  is  want- 
Cu5  I  have  it  in  a  Minute. 


Neither  do  I  ever  want  Chicken  Broth,  for  when 
I  have  boiled  Chickens,  I  pack  them  clofe  in  a  Pan 
that  juft  holds  them,  and  this-  makes  their  Broth 
| Conger  3  then  I  take  the  Bones  of  a  Leg  of  Veal, 
and  the  Grill  el  of  the  Rnockle,  breaks  and  wafhes 
them  clean,  fo  puts  my  Chicken  Broth  into  a  little 
Stew  mg- pot,  with  the  Veal  Bones,  two  -ox  three 
Blades  of  Mace,  and  pafies  the  Pot  clofe  down,  fo 
lets  it  in  an  Oven  all  Night,  skims  off  all  the  I^at 
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in  the  Morning,  and  puts  the  Broth  through  a  clean 
Flannel  Bag*,  then  boils  this  ftrong  Chicken  Broth 
to  a  itrong  Geliy,  puts  it  into  Iraall  Earthen-cups, 
and  covers  it  with  the  Fat  I  skimmed  off:  This  an-. 
Iw'efs  various  Ufes,  for  if  any  of  the  Family  wants; 
Chichen  Broth,  1  have  it  for  them 3  or  if  I  want 
Gravy  for  white  Sauces,  it  is  ready  for  my  Ufe.  By 
this  Forec.aft  I  lave  my  Mailer  many  a  Chicken,  and 
myfelf  the  Trouble  of  killing  them. 

For  the  future  this  Leffon  which  you^have  fo 
frankly  given  me,  anfwered  the,  {hall  be  mv  greateft 
Pleafure  to  pr’adf ife  3  for  every  W  ord  you  have  fpokea 
to  me  convinces  me  of  my  Errors,  and  of  the  Truth, 
Juflice,  Reafon,  and  Confideration  that  appertains 
to  the  true  Art  of  Cookery,  which  1  find  I  have 
been  prodigious  ignorant  and  deficient  in. 


Well,  fays  I,  as  I  am  the  elder  Siller,  I  mud  ex¬ 
cept  of  the  Compliment  you  make  me,  fo  let  us 
fleep  on  it  this  Night,  and  we  will  rife  in  the  Mor¬ 


ning,  for  I  will  be  .on  Horfeback  at  Six,  Home  at 
Eight, 


fo  to  work  in  the  Kitchen  at  Nine.  —  At  half 
n  Hour  after  Five,  when  I  had  got  on  my  Gloat hs5 
behold  in  comes  my  Siller. to  enquire  how  I  had  fle.pt 
in  a  flrange  Bed:  Eery  well,  anfwered  L— That  has 
not  been  my  Cafe,  laid  (he,  for  I  have  been  fo  tor¬ 
tured  with  dreaming  of  lick  Poultry  all  the  Nighty 
that  I  arofe  at  Four  o’ Clock,  and  have  fet  all  the 
Prisoners  at  Liberty,  much  to  my  Shame  go  with 
me;  and  I  did  behold  them  accordingly,  and  faw 
the  lame,  maimed,  and  the  blind.  Your  green  Geefe 
•and  Ducks  may  recover  in  Time,  laid  I,  by  bathing 
and  feeding,  but  very  few  of  your  Chickens.— Not 
one,  anfwered  the,  for  they  fhall  die  in  an  Hour,  and 
I  will  buy  in  as  many  healthy  ones  at  my  own  Ex¬ 
pence,  after  the  Houle  and  Coops  are  clean  walked . 
Don’t  kill  the  Turkey  Pouts,  blit  turn  them  to  the 
Back-yard,  and  feed  them  with  Corn  and  Grafs, 

J?  h  y  ii  C  k 
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jPhyfick  may  fee  them  to  rights  again,  and  this  Pre¬ 
caution  I  give  you :  Likewife,  faid  I,  fee  that  you 
never  take  Notice  to  your  Lady  in  the  lead  of  the 
bicknels  that  has  been  in  the  Coops  for  this  Reafon 
became  it  may  do  her  more  Harm  in  thinking  than 
it  has  done  m  eating  thofe  Chickens  j  and  if  you  duly 
obferve  the  Rules  that  I  have  preferibed  to  you,  there 

never  will  be  Sicknefs  amonglt  your  Poultry. _ 'Fear 

not,  anfwered  {he,  I  have  printed  each  Article  on 

Table  of  each  Hand,  the  Execution  of  which 
ihall  be  my  greateft  Pleafure. 

But  here  is  one  proper  Item  that  I  muft  give  you, 
it  fiats  this  prefent  Cafe,  as  you  have  no  fat  Chickens 
boil  Rice  in  Water,  and  after  in  a  little  Milk,  fweeten 
it  with  a  little  brown  Sugar,  and  it  will  feed  them 
tat  in  four  Days }  but  let  them  be  fed  four  Times  a 
Day  with  this  Rice,  Milk,  and  Sugar. 

So  after  we  got  Breakfaft  I  took  my  Leave,  and 
told  her  I  expe&ed  my  Vifit  repaid  me  the  firft 
Opportunity}  {he  promifed  {he  would,  and  I  was 
at  Home  as  the  Clock  ftruck  Eight.  My  Lady  be¬ 
ing  told  that  I  was  come,  fent  for  me,  and  asked 
nay  Opinion  of  the  Houfe-keeper :  I  anfwered,  Madam, 

I  have  a  very  good  Opinion  of  her,  for  {he  very 
frankly  owned  her  Deficiency  in  Poultry-feeding 
and  with  Pleafure  and  a  Heart  full  of  Gratitude,  re¬ 
turned  me  her  unfeigned  Thanks  for  the  Method  of 
seeding  Poultry  that  I  preferibed  her,  which  {he  ac¬ 
knowledged  was  more  confiftent  with  Reafon,  than 
f ne  Method  {he  had  taken  in  feeding  them }  and  al- 
tnough  hei  Judgment  I  believe  to  be  very  good  in 
other  Refpeefs,  yet  lhe  (eemed  more  defirous  of  having 
my  Opinion  than  of  giving  her  own.  I  believe  her 
to  be  a  Servant  of  Worth  and  Integrity,  and  very 
defervmg  of  the  Truft  repofed  in  her }  and  it  is  my 
Belief,  that  you  will  not  for  the  future  fee  an  ill  fed 
Fowl  come  to  her  Mailer’s  Table,  for  {he  was  a- 

mopgft 
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mongft  them  at  Four  o’Clock  this  Morning,  Xndi# 
tery  and  Care  fhe  wants  not,— I  am  pleafed,  anfwered 
my  Lady,  with  the  Account  you  have  given  me  of 
her:  Did  not  you  invite  her  to  my  Houfe?— I  did* 
Madam,  and  die  promifed  me  fhe  would  the  firft 
Opportunity.-!  will  procure  an  Opportunity  by 
asking  her  Mi  lire  fs,  for  I  have  a  great  Veneration 
for  fuch  Servants  as  you  defcribe  her  to  be,— To 
prove  the  Truth,  Madam,  fays  I,  keep  her  Lady  a 
Week,  and  if  ihe  has  not  fat  Chickens  for  her  Ladv, 
trull  no  more  to  my  Skill, 

Well  then,  anfwered  my  Mi  ft  refs,  to  try  the  Va¬ 
riety  of  thy  judgment,  I  will  detain  the  Lady,  and 
have  thy  Aftertion  proved.  So  my  Lady  made  the 
young  Couple  very  merry  at  Breakfaft  with  the 
Account  that  I  had  given  her  of  their  Houfe-keeper, 
and  they  all  confented  to  go  Home  at  the  Week’s 
End  5  accordingly  they  did  fo,  and  found  fhe  had  as 
fat  Chickens  and  as  beautiful  as  mine,  to  the  great 
Plea fm  e  of  my  Lady  as  well  as  hersj  and  from  that 
Lime  there  was  an  honed  Friendfhip  contradled  be¬ 
tween  her  and  me.  There  being  fo  great  an  Intimacy 
betwixt  the  two  Families,  the  young  Lady  ufed  to 
biing  her  in  the  Coach  with  herfelf  to  pay  me  a  Vilit, 
for  they  knew  the  very  great  Regard  we  had  for 
each  other  5  for  file  was  generally  efteemed  beinp- 
both  the  complete  Houfe  wife,  and  the  virtuous  hti^ 
mane  Creature.  If  any  poor  I*  amily  in  the  Neigh¬ 
bourhood  were  in  Diftrefs,  fhe  informed  her  Lady 
of  their  Want,  whofe  Pleafure  was  to  relieve  them 
This  young  Creature  took  great  Delight  in  doing 
good,  gave  Medicines  to  the  Poor  for  moil  Difor- 
deis,  and  this  worthy  Servant  was  always  ready  to 
deliver  their  Complaints,  never  grudging  the  Pains 
die  took  for  the  Poor. 

• '  '  't  :  a 

*  f°0!i  after  removed  from  that  Family  twenty 
Wiles  distant,  fo  that  our  futurcCorrefpcndence  was  by 
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Writing,  till  we  both  enter’d  into  the  Marriage- flare, 
which  put  us  a  greater  Diftancc  from  each  other. 
Sometime  after  her  Marriage,  flic  wrote  me  a  long 
Letter,  wherein  fhe  exprefled  the  Happinefs  fhe 
pofTefTed  in  one  of  the  belt  of  Husbands,  that  Love 
and  Riches  increafed  every  Day  j  and  begged  of  me 
to  give  her  an  Account  of  my  Situation  of  Life.  I 
anfwered  hers,  and  told  the  great  Pleafure  I  had  in 
her  good  Fortune,  both  in  the  Bleffing  of  a  good 
Husband  and  Riches,  a  Reward  lor  Iter  Virtue  and 
good  Works:  and  told  her  that  as  the  Situation  of 

O  J 

my  Chance  had  fallen  in  a  pubiick  Wav,  (Inn-keeping) 
which  had  not  afforded  me  that  Tranquillity  file 
pofTefTed  :  I  would  not  go  to  Particulars,  only  ac¬ 
quainted  her  I  was  in  a  middling  State,  fotne  better 
and  many  worfe.  I  was  anfwered  with  a  very  moving 
Epillle,  defiring  a  more  particular  Relation  of  my 
Situation  3  but  1  coniidercd  as  it  would  not  be  fa- 
risfaCtory,  never  anfwered  her  lad  Requeff,  fo  our 
Correfpondcnce  dropt  till  after  the  Publication  of 
my  Book  of  Cookery,  (which  upon  perufal  I  found 
I  had  made  O millions  of  Receipts,  but  har  e  fince 
fupplied  thefe  Wants,  as  a  further  Service  to  my 
Readers).  As  fhe  pofTefTed  an  active  Soul,  l  was 
perfe&ly  affined  that  in  whatever  Station  of  Life  flic 
lived,  fhe  would  improve  her  Talent.  So  having  a 
little  Ipare  Time  the  latter  End  of  la  11  Year,  I  took 
Pofl-chaife  and  made  a  Tour  thirty  Miles  crofs  the 
Country  to  fee  ray  Friend  :  She  was  at  a  Lofs  at 
the  full  Sight  to  know  who  1  was,  till  fhe  heard 
me  fpeak  3  fhe  (aid,  There  is  the  Voice,  but  where 
is  the  Perfon  ?  yet  got  me  in  her  Arms,  faluted  and 


gave  a  hearty  Welcome  j  and  as  I  had  dined  on  the 
Road,  (he  made  Coffee  and  Tea,  and  told  me  her 
Husband  was  not  to  be  at  Home  till  next  Day.  I 
laid,  If  I  have  not  the  Pleafure  of  his  Company  I 
hope  to  have  yours  all  to  myfelf:  Certainly,  laid  flic, 
only  the  Interruption  of  my  young  Brood  3  and  as 
fhe  thus  fpakc,  in  comes  five  beautiful  Daughters, 

the 
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tlie  eldeft  was  juft  thirteen  Years  of  Age,  and  the 
voungdl  eight  j  fo  neat,  andtheir  Behaviour,  as  if  they 
had  been  come  Home  from  a  Roarding-fchool,  to  pay 
their  Parents  a  Vi  fit,  every  one  making  a  low  Curly 
as  they  entered  the  Room.  We  having  done  Tea, 
they  drunk  each  two  Diflies,  the  cldclL  \v allied  the 
China  and  fet  it  into  the  Store-room,  which  Door 
opened  into  the  Room  we  fat  in  y  fo  lays  I,  Is  this 
yourStore-ropm  ?  let  me  fee  how  you  have  it  furnifhed. 
You  (hall  fays  (he.  So  in  we  went.  Now,  lays  file, 
behold  the  Rule  and  Order  of  an  induftriotts  and 
careful  Husband,  who  built  me  this  Conveniency 
and  fhelfed  it  round  *  on  that  Side  is  one  with  five 
Partitions  for  bottled  Wines,  each  containing  tea 
Dozen  of  Bottles,  fo  laving,  fhe  opened  the  Lids, 
took  out  a  Bottle  of  each  Wine,  and  called  for  five 
dalles,  filling  each  Glafs  up  with  the  feparate  Wines: 
Now,  faid  (he,  talle  thefe  Wines,  and  give  me  your 
Opinion  of  them  j  there  is  Burgundy ,  French ,  red 
Port,  Frontiniack ,  and  (weet  Mountain.  So  railing 
the  Wines,  which  were  all  as  clear  as  Rock-water, 


I  laid,  If  l  had  feen  thefe  Wines  in  a  Gentleman’s 
Houle  or  any  Tavern,  they  might  have  palled  for 
Foreign,  for  they  are  llrong  and  mu  ft  be  of  a  good 
Age  j  new  Wines  are  like  new  Malt  Liquor  :  Thefe 
Wines  are  ruff,  well  flavoured  with  Age,-  and  has  a 
(Long  Body,  which  lam  pretty  lure  are  all  of  your 
own  making.  She  1  rolling  cold  me,  I  was  the  fir  It 
that  ever  dilputcd  their  being  foreign  *,  for  Gentle¬ 
men  Stewards  have  proteiled,  that  better  Wines 
were  not  in  their  Mailers  Cellars  than  the  Wines 
they  drunk  here-,  but  indeed  this  is  a  proper  Place 
for  the  Bottles,  it  is  warm  in  Winter,  and  cool  in 
Summer,  fo  is  the  Cellar  below,  it  being  vaulted, 
and  all  the  Wines  are  (even  Years  old  before  they 

j 

are  bottled  For  as  I  fee  there  is  no  halting  betore 
Cripples,  be  that  as  it  will,  Gratitude  obliges  me 
to  let  you  into  the  Secret  of  Made-wines,  as  frankly 


as  you  gave  me  the  Secret  of  Poultrv-feedin 


g,  which 
you 
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ypu  fliall  fee;  I  have  not  forgot  by  my  feathered 
Flock,  which  are  beautifully  fat:  But  fir  ft  furvey 
my  Conveniency,  there  Hands  my  Wi tie* prels,  where 
I  made  my  fir  ft  great  Quantity;  I  prefted  the  Fruit 
in  a  Cheefe  Prels,  put  it  into  the  Cioaths,  and  fo 
prefled  it  in  the  Cheele  Fats,  in  the  fame  Manner 
the  Cheefe.  is  prefted,  fo  let  a  broad  clean  Tub  to 
lave  the  Juice:  But  my  endearing  Man  got  the  Di- 
rrienftons  of  a  Wine  Prels,  and  made  it  his  dear  felf; 
like  wife  he  made  all  theChefts  for  Flour,  Oat-meal, 
Barley-meal,  Groats,  and  Bran  ;  likewife  thefe  Sec 
of  Boxes  for,  my  Salves  and  Drugs,  Shelves  for  my 
Salvers,  Delf,  and  China;  and  opening  the  Wine 
Cellar- door,  laid,  Behold  my  Stock  of  Wines :  So 
numbering  the  Casks,  laid  f,  Your  Stock  fur  mounts 
any  of  our  Northern  ’Squires  that  1  have  feen,  for 
by  my  Calculation  you  have  eighteen  Hogftieads  of 
Wine  in  Casks,  beftdes  the  fifty  Dozen  of  Bottles; 
and  this  is. a  Quantity  that  very  few  Noblemen  have 
i  dare  -fay  :  But  let  us  go  and  have  fome  Conver- 
fation,  tor  I  long  to  hear  fome  of  your  Hiftory,  and 
run  fure  it  will  give  me  infinite  Pleafure.  So  we  re¬ 
turned  to  the  Parlour  again, ‘finding  it  clean  d lifted, 
a  good  Fire,  bright  Irons,  and  clean  Hearth,  we  fat 
om  [elves  down,  and  thus  (he  begun  her  Narrative. 

L  think  I  gave  you -an  Account  in -a  Letter  of  the 

:"V>  ---  *  *  •  ’  *• 


ill  Fortune 


or  my 


Ir'efs's  Maid,  in  a  run- a  way 


y  j  . . . .  a.  *  ^  ^  a  a  a  3  vs.ij  a  >v  a  y 

Wedding  with  the  Footman,  which  my  dear  Lady 
was  fo  good  as  to  exp  refs' great  Concern  for  her  un¬ 
thinking  Main,  that  had  io  poorly  bellowed  herfelf 
on  a'ftmple  Fellow  that-  could  not  labour  for  Bread 
io-  net  nor  birnieif,  and  his  my  Opinion,  as  loon  as 
Poverty^  aftefts  them,  he  will  certainly  change  his 
.Livery  for  a  red  one;' but  what  Opinion  have  you 
or  this.  Match.  Indeed,  Madam,  anfwered  I,  if  Pride 
and  vain  Glory  will  make  a  good  Husband,  he  has 
enough  of  that.  Nay,  laid  the  dear  Lady,  her  Wif- 
tioin  is  as  fmu.ll  as  his,  and  1  wifh  they  may  both’ 
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deceive  me  j  but  1  am  determined  not  to  have  a  .giddy 
young  Lafs  about  me  again  5  you  fhall  be  my  Maid 
and  Houfe-keeper,  fo  hire  a  profefsM  Cook.  I  an- 
f'weied,  I  had  a  very  good  one  of  my  own  makings 
fhe  has  been  a  Servant  as  long  as  I  have,  and  is  not 
much  inferior  to  myfelr  in  Cookery  3  as  to  the  Hope- 
keeping,  that  1  perform,  but  the  Cookery  1  have 
taught  her,  and  was  enquiring  for  a  Place  for  her, 
as  fhe  has  a  Sifter  that  was  to  come  in  her  Place : 
You  bid  me  choole  my  A  (lift  ant  when  I.  fir  ft  canid 
to  my  Place,  this  is  the  Servant,  and  1  have  proved 
her  Integrity.  You  have  obliged  me  very  much,  laid 
the  worthy  Lady,  in  teaching  me  a  Cook  in  your 
own  Way,  for  I  have  very  often  thought  your  Fa¬ 
tigue  too  great,  to  perform  the  Part  of  (Jock  and 
Houfe-keeper 5  for  which  Reafon  I  wanted  gladly 
to  have  had  you  for  toy  own  Maid  and  Hou'e* keeper, 
but  was  afraid  of  not  getting  fo  good  a  Cook,. for 
you  plea  fed  me  in  my  Meat  d  re  fling  :  I  never  liked 
this  fliskey  Girl  that  waited  on  me,  for  if  file  had 
brought  me  a  Meflage  of  any  poor  Creatures  Com¬ 
plaint,  I  iee  her  Countenance  turn  four *,  and  have 
rebuked  her  and  {aid,  I  wiilied  fhe  might  not  have 


0 

their  Complaint,  and  meet  with  as  little  I' 
feemingly  fhe  fhe  wed  to  thofe  in  Difbds. 

So-  thus  I  anfwered  mv  dear  AngH 


i  f  i  r  «* 

i  l  y  vi»^ 


bo-  thus  i  aniwered  mv  dear  an  sea  met 

j  .  h  j  ■jj 

the  Merciful,  for  they  fhall  receive  Mercy1,.  Fo 

J  _  •  1  r?  s  j  •  V’»  1  r  i  d  ■  3. 


(tea  are 


dam,  ft  your  Eve  be  good, 


God  forbid 


'or  Me 
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be  evil,  to  the  Prejudice  of  my  fellow  Cream 
for  as  far  as  is  in  my  Power  I  will  -c  hear  fully'  ailrir 
them,  both  in  delivering  their  Complaints  to  voig 
and  like  wile  your  Relief  to  them.  — Said  ihc,  Your 
Perquisites  will  be  better  as  to  my  Callings,  and 
you  have  the  fame  Wages  5  fo  there  is  a  Guinea  Ear¬ 
ned  for  your  new  Place, ‘  and  if  fix  Pounds  Wages 
will  do  for  the  Cook,  let  her  hire  a-Kkcli  en  M aid. 

This  Preferment  I  told  her  to  her  great  Joy,  and 
flae  hired  her  Sifter,  fo  they  lived  in  Peace,  and  did 

C  c  2.  their 
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their  W ork  to  Admiration  :  No  Servants  upon  Earth 
were  more  happy  than  we  were  of  a  worthy  Mailer, 
a  pious,  generous,  and  charitable  Lady,  whole  Hu- 
tnanity  was  fucb,  that  (hie  fed  the  Hungry,  eloathed 
the  Naked,  and  was  a  great  Do&rcfs  to  them  affiicl- 
ed  with  Sicknefs  *  happy  would  be  the  d  iff  reded,  did 
every  one  difc barge  their  Stewardships  like  this  hap¬ 
py  Pair,  for  they  delighted  in  a  rural  Life.  He  built 
a  Houle  for  a  School,  with  two  Rooms  for  the 
Mailer  and  his  Wife  to  live  in,  and  put  40  poor 
Children  to  School,  20  Boys  and  20  Girls,  eloathed 
them  every  Year,  were  taught  to  read,  write,  and 
Vulgar  Arithmeuck  :  They  likewife  eloathed  30  poor 
old  Men  and  Women  with  new  Shoes,  Stockings, 
two  Shirts,  Hat,  Goar,  Waiflcoat,  and  Breeches  to 
the  Men  ;  and  the  Women  they  gave  Shoes,  Stockings, 
Gown,  Petticoat,  Apron,  Shifts,  Caps,  And 
when  they  had  all  got  on  their  new  Cloathing,  my 
good  Mailer  and  Mill  refs  would  view  them  with 
Pleafure,  lie  giving  the  Men  each  a  Shilling,  and  the 
Women  the  lame,  to  handle!  their  new  , Pockets:  la 
fhort  they  were  publick  Brings,  and,  indeed,  their 
Ways  were  great  Delight^ 


was  an  excellent  Horfe-  woman,  and  my  Lady 
feldom  wanted  Patients,  I  arofe  two  Hours  Yooncr 
in  the  Morning  than  her  Maid  tiled  to  do,  and  had 
pay  littie  Pad  {addled,  fovi fired  the  Sick  every  Morn¬ 
ing,  always  telling  my  Lady  what  RfFedts  the  Me¬ 
dicines  had  on  them  that  had  taken  them ,  this  was 
great  Plealure  to  her,  lor  fhe  laid  that  my  Judgment 
of  the  Sick  exceeded  hers.  I  told  her,  Y  was  far 
from  preiuniing  to  vie  with  her  judgment,  but  very 
defirous  ofafiming  her  Patients j  and  that  ike  laid, 
rlie  was  very  well  allured  1  would  be  rewarded  here- 
*  “Sq  one  Morning,  as  I  was  upon  my  Round 
v lilting  my  Sick,  behold  there  came  to  me  a  neigh¬ 
bouring  bluff  Gentleman,  having  an  Eftate  of  300/. 
Aiwuvi^  Vv  liar,  lays  he,  MiffrcL,  are  you  riding 
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without  a  Servant  to  open  you  the  Gates?  I  need 
none,  Sir,  anfwered  Ij  and  there  being  a  Gate  juft 
at  Hand,  1  rode  up  and  opened  it,  fo  put  my  Gal¬ 
loway  into  a  Canter;  But  my  Spark  being  better 
mounted  came  up  to  me,  and  laid.  Why  io  nice, 
Mi  ft  refs,  I  am  no  Stranger,  I  have  dined  many  a 
Time  with  your  Matter,  and  wanted  an  Opportu¬ 
nity  to  fpeak  to  you :  So  taking  hold  on  my  Bridle, 
he  faid,  A  God  it  is  a  Pity  you  fhould  be  a  Servant, 
for  you  have  a  Ladv’s  Pace,  a  Face  that  I  could 
find  in  my  Heart  to  bellow  all  my  Land  on,  which 
is  as  pretty  a  Plat  of  Ground  as  ever  Crow  Mew  o- 
ver  *,  faith,  I  have  often  thought  of  that  Countenance, 
and  am  not  jefting,  faid  he.  And  if  you  was,  Sir, 
I  would  not  take  the  Advantage  of  your  jell  5  go 
Home  and  admire  your  fine  Plat  of  Ground,  and 
don’t  interrupt  me  with  your  Impertinence :  So  pluck¬ 
ed  my  Bridle  out  of  his  Hand,  (truck  into  a  Gallop 
and  away  I  went,  leaving  my  Lover  with  his  Plat 
of  fine  Land  (landing  like  a  Scare-crow,  and  I  return¬ 
ed  Home  another  Way.  However  my  Chap  came 
that  very  Day  to  dine  with  my  Matter,  after  Dinner 
he  told  thePropofals  he  had  made,  and  the  Repartee 
I  gave  him  5  likewife  begged  of  my  Matter  that  he 
would  let  me  know  his  Defigns  were  honourable, 
and  that  he  would  fettle  all  his  Land  on  me  and  mine. 

My  Matter  promifing  him  his  Interett,  commu¬ 
nicated  the  whole  Story  to  his  Lady,  who  thought 
the  Proffer  very  well  worth  my  Acceptance.  One 
Morning  fhe  took  me  into  her  Clofer,  and  told  me 
what  generous  Propofals  this  Gentleman  had  made 
my  Matter,  that  he  would  marry  me,  and  fettle  all 
bis  Fortune  on  me  and  mine.  Madam,  anfwered  I, 
his  Propofals  I  cannot  accept,  for  if  his  Generofity 
be  great  to  me,  it’s  (lender  to  his  own  Pofterity  3 
fhould  I  bring  forth  no  Children  to  him,  yet  have 
I  the  Power  inverted  in  me  to  fettle  all  his  Fortune 
PU  my  Relations,  and  to  take  that  Fortune  out  of 

an 
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an  ancient  Family,  whofe  Chief  pofTeffed  it  for  feme 
hundred  Years  by  paft.  Well  my  Dear,  faid  that 
good  Lady,  but  in  Cafe  it  fhould  be  fo,  you  will 
have  the  Power  to  fettle  it  on  the  right  Line.  But 
then,  Madam,  faid  I,  would  not  my  own  Relati¬ 
ons  have  juft  Caufe  of  Complaint,  that  fuch  a  For¬ 
tune  was  in  my  Power  as  might  raife  my  Family,  and 
I  had  left  it  to  my  Husband’s  Friends  ?  Befides,  I 
have  a  more  material  Obje&ion,  and  that  is,  I  can¬ 
not  love  the  Man  were  his  Fortune  ten  Times  as 
much  as  it  is$  fo  I  [corn  to  accept  that  Fortune 
when  it  is  not  in  my  Power  to  give  my  Heart  in 
Return.  Oh !  my  dear  Girl,  anfwered  my  Miftrefs, 
thy  Sentiments  are  worthy  of  Praife,  1  fhould  de¬ 
prive  myfelf  of  a  valuable  Servant  very  willingly,  if 
it  had  been  to  thy  own  Choice  5  but  thou  haft  a  Soul 
that  fcorns  an  unworthy  Thought  or  A&ion,  only 
tnis  Fortune  might  have  made  thou  eafy  in  Circum- 
ftances,  and  enabled  thee  to  have  been  helpful  to  thy 
fellow  Creatures. —  But  whether  fuch  a  Man  would 
fuffer  his  Wife  to  to  do  or  not,  becomes  a  Query? 

I  fhould  be  terribly  afraid  of  his  bidding  me  diftri- 
bute  my  own  Fortune  whenever  he  beheld  my  Li¬ 
berality  to  the  indigent  Part  of  Mankind,  and  not  his 
amongft  Beggars:  For  which  Reafon,  if  ever  I  enter 
into  that  State,  it  fhall  be  with  one  that  I  think 
comes  nearer  my  own  Sentiments,  and  that  I  jam 
very  well  allured  does  not  exceed  me  much  in  For¬ 
tune  :  I  had  rather  eat  the  Bread  of  my  Labour  and 
Induftry,  than  break  my  Peace  for  Plenty  of  Wealth. 

I  efteem  Reverence,  fervqjjpyou  honeftly,  and  is  con¬ 
tent  in  my  State  >  would  you  have  me  leave  a  Cer¬ 
tainty  for  an  Uncertainty  ?  I  might  fear  the  Man  but 
cannot  love  him,  fo  wilf  not  break  my  Peace  for 
him.  She  faid,  By  no  Means,  for  that  was  laying 
a.  Foundation  for  a  Curfe,  and  flue  was  fure  there  was 
a  Bleffing  in  ftore  for  me.  In  fhorr,  my  dear  Lady 
told  my  Mailer  my  Refoliition,  he  told  my  Pretender, 
who  took  it  in  fuch  D  if  da  in,  ned  him- 
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felf  for  his  mean  Suit,  and  faid.  He  might  always 
have  Hoop’d  and  taken  up  nothings  that  if  ever  he 
was  flighted  again,  it  fhould  be  from  his  Equals,  and 
not  an  Inferior.  My  Mailer  told  me,  and  I  never 
lee  him,  and  my  Miitrefs  take  fuch  a  Fit  of  hearty 
Laughter.  O!  Sir,  anfwered  I,  he  only  Hands  con¬ 
demned  as  it  is,  but  had  he  made  all  his  Land  over 
to  me  and  my  Heirs,  in  all  likelihood  he  would  have 
hanged  himfelf  in  fix  Months  Time.  Then,  an¬ 
fwered  my  Mailer,  you  would  have  been  a  rich 
young  Widow  of  a  large  Fortune  at  your  own  Dif- 
polal.  But  I  think  myfelf  ten  Times  richer  as  lam. 
Sir,  anfwered  I.  Then,  faid  he,  in  my  Opinion  your 
Affeftions  are  fixed  another  Way,  which  I  will  leave 
to  your  Miilrefs  to  enquire  into,  as  I  don’t  expe£fc 
the  Difcovery  in  my  hearing  $  and  as  he  fpoke  the 
Word,  walked  out  of  the  Room,  leaving  my  worthy 
Lady  with  me:  Who  faid,  Is  your  Mailer  right  in 
his  Conje&ure?  I  know  thy  Honour  to  be  frank,  and 
will  make  no  fcraple  to  make  me  thy  Confident  5 
for  if  he  be  more  deferving,  far  be  it  from  me  to 
deprive  him  of  the  Happinefs  of  fo  good  a  Wife,  as 
I  am  very  well  allured  that  thou  will  be  adailyBlef- 
fing  to  a  good  Husband. 

Thou  made  me  an  excellent  Cook,  and  I  defire 
you  will  indruct  my  new  Houfe-keeper  that  it  may 
be  kept  in  the  fame  Oecononiy;  I  would  not  alter 
the' lead  of  thy  Rule  and  Order,  for  I  fee  very  few 
'Fables  fee  out  with  that  Decorum  as  mine :  Nay,  your 
Mailer  has  very  often  told  what  great  Encomiums 
Gentlemen  haveA  given  him  of  my  extraordinary  Ma¬ 
nagement,  whofe  Table  was  fupported  with  all  Ra¬ 
rities  in  the  Scafon,  d  re  fled  in  the  bell  Manner,  with¬ 
out  the  leail  Noife  or  Didurbancej  whereas  their 
Houfes  were  a  Hell,  their  Meat  a  Surfeit,  and  the 
Braiding  of  ' Wives  and  Servants  were  fo  many  Tor- 
menters  to  them.  But  1  have  told  them  all  thefe 
Praifes  were  due  to  you,  who  made  all  the  Houfe 
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eafy  by  your  Induftry  and  Care,  and  thofc  who  had 
fuch  hard  Fate  as  the  Torture  that  fuch  Servants 
mud  give  to  Mailers  and  Miftrefles,  I  pitied ;  for  if 
it  was  my  own  Cafe  1  fhotild  be  milerable,  the 
Integrity  and  Diligence  of  Servants,  may  enable  the 
Mailers  to  perform  the  Duty  of  good  and  faithful 
Stewards.  I  faid,  There  is  certainly  great  Wifdom 
in  your  Sentiments,  Madam  $  but  if  every  Matter 
took^  fuch  Delight  in  the  Duty  of  the  good  and 
faithful  Steward  as  my  Matter  does,  their  virtuous 
Example  would  be  a  great  Means  to  moralize  their 
Servants:  A  Manifeftacion  of  which  is  in  your  own, 
you  have  been  nine  Years  married,  and  has  all  your 
Servants  you  firtt  had,  but  thefe  two  that  married 
from  you  5  every  Servant  you  have  is  fenfible  of  the 
B  letting  they  daily  enjoy,  under  the  Protection  of 
io  virtuous  a  Matter  and  Miftrefs.  I  lived  three 
Months  in  three  feparate  Places,  quitting  the  three 
Months  Wages  to  be  quit  of  the  bad  Places,  and 
have  expoftulated  to  my  fellow  Servants  the  feparate 
Tortures  that  attended  thofe  feparate  Places,  which 
fhew’d  them  the  Difference  between  good  and  bad 
Places,  the  Happineft  that  Servants  potteffed  in  the 
former,  and  the  Mifery  of  the  latter-,  how  well  the 
Peace  and  Plenty  that  we  daily  enjoy’d  deferved  our 
Diligence  and  Pains. 

Gratitude,  the  Butler  would  reply,  obliges  me  to 
fpur  up  all  my  Induftry  to  grace  my  Matter’s  Table 
with  clean  Plates,  Knives,  Forks,  and  Giattes.  So 
will  I,  answered  the  Laundry-maid,  with  clean  Linen. 
And,  fays  the  Cook,  I  will  feed  my  Fowls  fat,  and 
will  fhew  my  Art  of  Cookery  in  d retting  the  Meat 
to  grace  his  Table.  And,  fays  I,  I  will  grace  it 
with  a  Defert.  And  fays  the  Dairy-maid,  1  will 
take  Care  to  have  good  Butter  and'  Cream.  The 
Houfe-maid  replies,  My  Diligence  and  Pains  fhalj 
be  fhewn  in  my  clean  Rooms,  well  polifhed  Braftes, 
and  Irons.  Well  fpoke  Fellow-fervants,  fays  the 
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Coach^ao^^my  Cattle,  Coach,  and  Harnefs  fhall  be 
tvyjdm.  mid  fo  fhall  my  Saddle  Horfcs  and  Fur- 

tire,  anfwers  the  Groom.  And  after  all,  fays  the 
Kitchen-maid,  I  have  as  much  Cleaning  as  any  of  you, 
and  fhall  take  an  equal  Share  of  Plealure  in  the  Ex¬ 
ecution  of  my  Duty  in  the  menial  Station  I  enjoy, 
under  the  belt  of  Mahers,  and  refpedtful  fellow  Ser¬ 
vants.  So  thou  does,  anfwered  I,  and  I  can  ob- 
ferve  a fecret  Pleafure  to  attend  you  after  your  Work 
is  done,  as  you  fit  admiring  your  clean  Pots,  Pans, 
Pewter,  Drefiers,  ($c.  &c.  fo  I  am  convinced  a  fe¬ 
cret  Pleafure  reigns  in  every  Servant’s  Bofom  to  dif- 
charge  their  feveral  Duties  to  thole  two  Worthies 
they  fervej  and  who  would  not  think  the  Prime  of 
Youth  well  fpent  in  the  Service  of  them,  that  has 
the  Intereft  and  well  being  of  their  Servants  fo  much 
at  Heart?  not  in  the  iupporting  them  with  the 
Blefiingsof  this  Life,  but  in  fhewing  them  the  Trait 
to  a  better,  by  their  virtuous  Example  and  Good™ 
nefs :  For  we  are  not  under  the  Tyranny  of  cruel 
Mailer’s  horfe-whipping  the  Men,  nor  implacable 
Miftrefs’s  tormenting  the  Maids. 

It  is  very  evident,  anfwered  my  Miftrefs,  that  Ser¬ 
vants  have  as  great  Souls,  and  iometimes  greater, 
than  their  Mailers.  Did  not  the  great  and  boun** 
tiful  Giver  of  all  Benefits,  according  to  his  wife 
Difpeniations  to  his  Creatures,  give  them  their  Ta¬ 
lents  of  Wifdom,  Riches,  Health,  Strength,  andUn- 
derllanding :  He  did  not  defign  his  Bounties  of  Riches 
to  be  exercifed  in  Cruelties  and  Opprcffions,  more 
efpecially  to  any  Houfhold  Servants,  whom  I  eileetn 
for  their  Integrity  and  Care*,  but  you  fet  them  the 
Example  of  Indufiry,  Gratitude,  and  Humility,  fo 
that  all  the  Rule  and  Order  of  my  Houfe  is  owing 
to  your  good  Prefidentj  yet,  it  is  my  Opinion,  I 
fhall  not  have  you  much  longer,  by  the  Anfwer  you 
made  me  in  the  Choice  of  a  Husband,  who  is  to  be 
near  your  Fortune  and  Sentiments:  If  any  Pretender 
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the  Endowments  of  the  latter,  it  ywanii  be  a 
Pity  to  keep  you  fe  pa  rate,  although  my  Lofswih  he 
great  that  {hail  never  have  fuch  a  Servant. 

i 

You  have  a-  compleat  Houfewife  in  your  Houfe, 
a  virtuous  induftrious  Servant,  and  may  confide  in 
her  Integrity  :  I  have  compleated  her  as  much  for 
the  Home-keeper  as  I  did  the  Cook,  and  her  Sifter 
is  as  capable  to  act  in  the  Station  of  a  Cook,  fo  that 
you  will  want  only  a  Kitchen-maid  if  [  leave  you: 
And  as  I  have  lived  with  this  honeft  Servant  near  ten 
Years,  can  witnefs  her  Gratitude  to  Heaven  with 
Tears,  for  railing  her  from  fo  poor  and  low  a  Condi¬ 
tion  to  lo  much  Peace  and  Plenty.  She  has  repeated 
theExtravagancies  of  her  Father, and  like  wife  hisfngra- 
titude  to  her  Mother,  who  ftole  her  from  her  Father’s 
Houle  at  Seventeen,  which  broke  his  Heart.  He  died 
and  left  a  pretty  Eftate,  which  he  fpent,  and  re¬ 
duced  his  Wife  and  Family  to  the  Want  of  Meat 
and  Cloaths :  But  the  Pains  that  poor  Creature  took 
to  relieve  thefe  unfortunate  Diftreftes  in  her  Family, 
would  fu-r prize  you.  Her  eldeft  Daughter  declares 
flic  wiU  not  run  the  Risk  of  her  Mother’s  Hard- 
inips,  for  no  Man  upon  Earth,  hoping  that  file 
wouid  difcharge  her  Duty  of  Truft  in  her  Place,  with- 
that  Integrity  to  her  worthy  Miftrefs,  as  fhould  not 
endanger  her  of  lofing  it  }  and  like  wile  to  be  fo 
careful  of  her  Wages,  as-  to  lave  fomething  to  fup- 
port  her  after  file  was  d i fabled  of  performing  fervile 
Duty.  Ir  fhe  holds  fa  ft  her  Integrity,  anfwered  my 
Miftrefs,  file  will  be  juftly  inritled  to  her  Mafters 
Bounty,  befides  mine}  who  think  ourfelves  bound 
in  Duty  to  make  Provifion  for  Inch  faithful  diligent 
Servants  in  their  Age,  that  fpend  the  Prime  of  their 
Youth,  in  our  Service:  But  why  did  not  you  inform: 
an  of  the  Diftreftes  of  her  unfortunate  Mother?'  it 
been  a  Charity  done  me  to  have  given 
port  unity  of  relieving  her.  Madam,  anfwered 
1,,  flic  told  me  that  heir  Mother  was  re  leafed  from 
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tiiefe  Hardfhips  as  foon  as  her  Daughters  were  able  t© 
fpinj  nor  did  file  ever  let  her  Wants  be  known,  even 
in  the  greateft  Diftrefs,  after  her  Father  obliged 
her  to  fign  the  Right  of  all  her  Fortune  to  him. 
He  fold  it,  and  went  over  to  France,  and  never  return- 
ed  again,  leaving  her  with  four  Daughters,  the  El  deft 
of  them  being  but  five  Years  of  Age.  But  this  in- 
duihious  Mother  has  not  let  her  Daughters  fpend 
their  lime  in  indolence  nor  Vanity,  you  have  two 
or  them,  which,  in  my  Opinion,  are  as  good  Ser¬ 
vants  as  any  in  England,  That  is  owing  to  you  their 
Teacher,  for  their  Mother  might  teach  them  Spin- 
ning.  Knitting,  and  Sowing,  but  her  low  Station  of 
Lifedifabled  her  from  compleatihg  them  of  Cookery 
and  Houfewifery  :  That  valuable  Treafure  you 
polTds  beyond  moft  of  Women  in  Oeconomy  and 
compleat  Houfewifery,  which  you  have  fo  frankly 
bellowed  on  thefe  Girls,  muff  lay  them  and  me  un¬ 
der  great  Obligations  to  you:  For  there  are  very 
few  lb  generous  of  then*  Knowledge  in  the  Art  of 
Cookery,  as  to  give  gratis  what  others  would  not 
part  witn  for  Money  :  Heaven  was  kind  in  bellow¬ 
ing  fuch  a  Servant  on  me,  that  has  in  tilled  Decorum 
and  good  Order  in  my  Family,  I  anfwered,  VT 
a  double  Duty  incumbents- on  me,  in  Gratitude 
the  bell  of  Miftrcfles,  fo  "humane,  charitable,  _ 
benevolent,  whole  good  W orks  I  daily  admired, 
and  would  imitate  to  the  belt  of  my  Ability,  Mv 
Mother  gave  zol.  and  three  Years  Service  to  a 
Paltry  Cook  with  me,  at  the  ryth  Year  of -my  Age: 

I  am  now  30,  and  have  improved  my  Talent.  In  ti)i$ 
Servant  I  beheld  a  generous  Soul  full  of  fhduftry  and 
Gratitude,  and  took  great  Plcafure  in  cbmmumeatihg 
toyher  my  InftruiQrions  and  Advice  >  fee  has  been  fo 
quick  or  A  pp  re  lieu  Son,  that  fee  unproved  what 
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So  my  dear  Lady  told  me,  If  I  had  had  her  For¬ 
tune,  how  far  I  would  have  exceeded  her  in  good 
Works;  and  faid,  She  rejoiced  fine  had  luch  good 
and  worthy  Servants,  trained  up  by  my  Inftructions. 
And  now,  Laid  (he,  as  all  your  Sentiments  are  frank, 
let  tpe  know  what  happy  Man  engages  your  Affec¬ 
tions,  and  how  long  he  "has  poffdTed  that  Treafurc: 
You  need  not  bluff,  for  1  am  convinced  he  is  a 
virtuous  Lover.  I  anfwered.  That  I  had  great  Rea- 
fon  to  believe  him  fuch,  he  is  a  Mechanick,  Madam, 
fays  I  •  His  Mailer  was  that  Architecture  that  un¬ 
dertook  all  the  Building  of  this  Houfe,  Out-offices, 
School-houfe,  &c.  he  was  Foreman  over  the  Work, 
and  employed  three  Years  in  this  Building,  being 
boarded  in  the  Steward’s  Houfe,  a  Relation  of  his; 
And  when  his  fir  ft  Son  was  made  a  Chriftian,  I  was 
dc fired  to  Hand  Godmother,  and  this  Youth  was  a 
Godfather. 


Although  he  had  a  beautiful  Perfon  and  Behavi¬ 
our,  yet  1  did  not  much  mind  him,  nor  even  knew 
him,  although  he  had  wrought  near  three  Years  in 
the  Building,  and  had  ipy  Orders  for  making  the 
Conveniencies  of  the  Store-room, Laundry,  and  Dairy  : 
He  having  a  quick  Genius,  jand  diligently  obferved 
my  Directions,  yet  I  never  gave  him  the  Applaufc 
that  I  generally  gave  the  other  Artifts,  left  he 
might  have  fome  iccret  Vanity  ot  thinking  that  he 
merited  my  Efteem ;  which  was  fo  far  Irom  it,  that 
I  did  not  know  him  to  be  the  Man,  till  the  Stew¬ 
ard  asked  him  how  long  the  Work  would  be  in 
finiihing.  He  anfwering,  In  a  Month’s  Time,  and 
that  wilf  make  out  three  Years  the  W orkmen  have 
been  employed  in  the  Improvements  ytfur  worthy 
Maher  has  made  about  his  Houfe.  So,  laid  I,  is 
•this  the  young  Man  that  made  all  my  Convergences 
in  mv  Store-room  and  other  Places :  Indeed,  I  beg 
Pardon,  for  I  have  not  feen  you  fince  you  finifhecj 
my  Apartment,  id  that  1  had  'quite  forgot  you. 

but 
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But  faid  he,  I  wifh  you  had  been  no  more  fignifi- 
cant  in  my  Efteem,  than  I  have  been  in  yours,  and 
perhaps  I  might  have  forgot  you  alfo.  Sir,  anfwered 
I,  It  is  not  worth  the  Notice  of  your  Sex,  let  my 
Significancy  be  lefs  or  more,  they  are  not  to  be  bet¬ 
ter  or  worfe  for  it. 

Early  the  next  Morning  I  received  a  Letter  from 
him,  the  Contents  of  which  fet  forth  the  Beauty  of 
his  Wifdom,  and  likewife  the  Purity  of  his  AffeChon, 
which,  in  ferious  Words,  declared  that  he  was  a 
Stranger  to  Love  before,  but  has  been  captivated 
ever  itnee  he  firft  beheld  me.  I  was  diverted  with 
reading  the  Beginning  of  his  Letter,  but  furprized 
at  the°  Conclufion  of  it>  for  upon  Reflection,  1 
found  he  had  a  Store  of  Judgment  and  IJndei  Hand¬ 
ing  and  could  not  help  condemning  mylelf  for  my 
rude  haughty  Behaviour  to  him,  ftill,  in  fpite  of  al! 
mv  Refolutions,  admiring  the  Dictates  of  his  Brain  : 
It' was  a  Week  before  l  could  have  Time  to  lend 
him  an  Anfwer,  which  was  to  the  following  EffcCt. 

S  I  R, 

“  The  Perufal  of  Yours  gave  me  an  Opportuni¬ 
ty  of  feeing  how  erroneous  1  was  in  my  Conjectures, 
for  having  never  feen  fo  great  a  Number  of  Houie- 
carpenters  and  Joiners  working  in  one  Houle,  as  we 
had  when  that  Wing  was  built  to  my  Matter’s,  where 
a  Gallery  Window  gave  me  an  Opportunity  of  fee- 
in.o  the  Workmen  aCb  at  their  feparate  Branches,  ham¬ 
mering,  fawing,  glewing,  plaining,  and  fome  finging, 
whittling,  others  curfing  and  fwearing;  the  Nolle 
of  whole  Pipes  and  Voices  rendered  me  in  Bedlam. 
Indeed  fometimes  I  could  fcarce  think  them  rational, 
for  as  one  young  Man  was  rapping  upon  his  Plain 
with  a  Hammer,  while  he  was  whittling  a  rune, 
and*  ftifing  his  Note  fo  high  as  I  thought  the  Ex¬ 
tent  of' the  Pipe,  affebced  his  Sight  for  rapping  upon 
the  Piece  of  Wood  that  he  had  been  rubbing  upon 
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the  Deal,  out  flies  a  Piece  of  Iron  an3  pitched  un- 
on  his  Ancle,  which  cut  him  to  the  Bone.  I  kni 
for  him  immediately,  and  wafted  it  with  fome  Bal- 
fam,  and  bid  him  whiftle  after  his  Work-hours  were 
over,  as  he  was  notable  to  whiftle,  work,  and  think, 
to  any  Perfe&on  at  once  :  Nor  did  I  think  you,  their 
oeputed  Mafter,  had  your  Men  in  fuch  Decorum  as 
mey  ought  to  have  been  in  your  Prefence,  as  Ham¬ 
mers,  Axes,  Adges,  &?<:.  makes  Noile  enough  with- 
out  wninung,  fanging,  curling,  and  ('wearing ;  ft  that 
1  ^ed  on  your  Fraternity  to  be  a  robuit  Sort  of 
uncofh  i  eople,  till  after  the  Perulal  of  your  Letter 
m  which  I  perceive  you  are  Mafter  of  agbod  Stock 
of  keafonmg,  and,  as  far  as  my  Judgment  goes,  feems 
ted  a  Stoiy  of  i^ove  very  well,  although  I  think 
«  s_  a  dangerous  Suit  for  a  handy-craft  Tradefman  to 
maice  with  a  Houfe-kecper  of  fuch  a  Family,  as  I 
nave  the  Honour  of  ferving,  where  every  Servant  is 
as  happy  as  they  wift  to  be,  by  the  Indulgence  of 
the  bf‘l  and  humbleft  of  Mafters.  This  may  mako 
proud  Servants,  or  at  leaf!:  you  may  think  ft/ by  the 
Keiolutipn  thac  I  have  taken,  which  is  this,  that  I 
never  will  marry  a  Man  before  he  has  maintained  a 
teven  Years  Converfation  in  Letters,  during  which 
}  !?e’  be  ftall  not  importune  me  with  one  perfonal 
v  nil.  Once  a  Month  I  will  receive  a  Letter,  and 
no  oftnerj  every  tenth  Letter  l  will  anfwer,  and  no 
more;  nor  will  I  give  him  any  Aflurance  of  Mar¬ 
riage  at  the  feven  Years  End.  Now  my  Heart  is 
iree,  nor  was  it  ever  entangled;  nor  do  i"ddi<jn  to 
yield  it  to  any  Man,  that  dares  to  intrude,  or  make 

tJC  kail  Breach  ot  any  Article  that  I  propofe  unto 
iuoi.  So,  c;<*  ~ r  ~  -- 
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blk  as  your  Bufi-nefs  will  be  finiihed  in 
Weeks,  I  will  receive  a  Letter  from  your  Mef- 
ALiigci  at  your  I>e  pan  urc,  and  not  before.” 

,  .M‘rku’  ihe.  feven  Years  is  within  {the 

ttlonth  Gi  the  Expiration,  without  the  Breach 
oi  Covenant  on  either  Side,  and  if  1  was  an  Emprefs 

Queen, 
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Queen,  he  feould  be  my  Sovereign.  I  beg  you  will 
give  me  the  Perufal  oF  his  fecond  and  lait  Letters* 
faid  my  dear  Miftrefs,  which  I  did:  Now,  laid fee, 
while  I  am  reading  thefe  Letters,  do  you  let  the  Ser¬ 
vants  know  what  different  Stations  they  are  to  ferve 
me  in.  So  communicating  the  Whole  to  the  Cook* 
fee  acknowledged  with  Tears  the  Benefits  that  flic 
had  received  from  me.  I  told  her  that  it  did  not  impo- 
verife  me,  what  Benefits  fee  had  got  by  me  gave  the 
utmoft  Pleafure  to  my  Soul,  to  make  her  fit  to  ferve 
that  dear  Angel  of  a  Woman:  As  alfo,  that  it  was 
in  my  Power  to  do  you  that  Service,  which  if  I 
had  not  when  Time  was,  could  not  do  it  now,  my 
Time  being  expired.  Well,  anfwered  fee,  you  muft 
receive  the  Reward  of  good  Works,  that  never  o- 
mitted  any  Opportunity  of  doing  that  Duty  j  and  I 
hope  you  will  receive  the  Reward  of  your  good 
Works,  in  that  State  you  are  near  entering  into. 
As  your  Goodnefs  has  "been  io  great  to  us,  I  hope 
you  will  add  to  thefe  Obligations  already  received, 
aud  that  is  accepting  of  a  third  Sifter  for  a  Servant  j. 
you  will  find  fee  has  Integrity,  and  a  Genius  that 
vou  will  have  Pleafure  of  improving  j  was  rather  the 
Favourite  of  my  Mother,  for  her  fuperior  Care  and 
Jnduftry :  She  was  the  Market-maker,  and  fee  will 
feew  you  the  Way  to  be  rich  by  Frugality. 

That  is  fuch  a  Servant  as  I  (hall  want  very  much, 
for  I  know  not  how  to  act  in  the  low  Station  of 
Life,  after  living  fo  long  amongft  great  Plenty  :  Ve¬ 
ry  few  Noblemen  live  better,  forne  not  near  the 
Plenty  of  this  Family.  She  will  feew  Thrift — Juft 
as  fee  fpoke,  my  Miftrefs’s  Bell  rung,  up  I  went,  and 
ihe  fen i ling  laid,  i  am  afraid  I  will  become  trouble- 
*  feme  to  you  for  Favours.  I  wife’d  it  were  in  my 
Power  to  oblige,  anfwered  I,  Madam  command  me. 
Then,  laid  fee,  let  me  have  the  fame  Liberty  of  aft 
your  Love  Letters,  that  I  have  had  of  thele  two, 
and  your  Mailer  to  read  them,  IF  vou  defire  it,  I 

faid* 
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faich  I  do,  my  good  Girl,  anfwered  {he,  fo  I  gave 
her  them  with  all  the  Copies  of  mine,  which  they 
read  with  Attention.  So  when  I  drefled  my  Mi- 
ilrds  next  Day,  the  very  complaifantly  returned  me 
my  Letters,  and  told  me  how  much  they  were  fur- 
prized  with  the  Courtfhip :  Declaring  that  you  have 
great  Senfe,  and  the  Art  of  Reafoning,  that  exceeds 
moll  of  Women 5  yet  he  thinks  you  have  put  your 
Lover  under  fuch  Reftri&ions  as  is  amazing,  and 
folemnly  declares,  that  you  {hall  fall  very  low  in  his 
Efteem,  if  you  keep  him  any  longer  in  Sufpence. 
In  (liort,  added  fhe,  it  furprized  me  how  you  found 
out  fuch  Objections,  or  could  withftand  the  Plead¬ 
ings  of  this  Man.  Who,  your  Matter  fays,  may  plead 
a  Caufe  with  a  Lawyer  at  the  Bar:  Such  is  his 
Wit  and  Reafoning,  as  drew  Tears  from  both  our 
Eyes.  He  knows  the  young  Man,  his  Matter  is  a 
Man  generally  etteemed  for  his  Integrity  and  Beha¬ 
viour,  and  you  know  very  well,  he  never  came  here 
but  your  Matter  paid  him  as  much  Refpecl  as  any 
Gentleman  that  came  to  his  Houfe>  he  is  acknow-. 
ledged  to  be  the  greateft  Architedb  in  this  Country, 
and  he  lives  ten  Miles  from  us. 

There  is  a  Farm  of  your  Matter's,  that  his  Pre- 
decettors  obliged  their  Heirs,  not  to  let  that  Farm 
to  any  other  Tenant,  than  he  that  lived  on  it  at  that 
Time,  who  was  a  Servant  that  married  from  the  Fa¬ 
mily  5  nor  had  the  Heirs  Power  to  raife  the  Rent : 
This  Tenant  is  a  very  old  Man,  and  the  laft  of 
the  Family,  that  has  enjoyed  this  Farm  two  Hun¬ 
dred  Years.  He  has  taken  a  Ride  out  this  Morning, 
and  bid  me  not  wait  Dinner  for  him  ;  fo,  I  fuppofe, 
he  is  goo  e  to  pay  his  old  Tenant  a  Vittt,  and  very 
hkely  may  give  your  fuppofed  Matter  a  Call.  ThisV 
is  Conjecture,  but  if  it  fhould  happen  to  prove 
I  ruth,  and  he  bring  Home  your  Lover,  how  would 
•you  receive  him? 


Nay, 
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Nay,  Madam,  anfwered  I,  if  he  has  fo  worthy 
an  Innx)du£bor,  he  needs  not  fear  a  hearty  Welcome : 
But  I  cannot  have  the  Vanity  to  think  rnyfelf  de- 
ferving  fuch  Notice.  You  deferve  the  Refpedf,  due 
to  fo  good  and  faithful  a  Servant,  an  Example  of 
virtuous  Induftry.  I  furprized  your  Mafter  with 
the  Account  I  gave  him  of  your  Management  of  the 
Feathers,  and  what  Pleafure  it  gave  me  to  fee  your 
Particulars  in  the  Order  and  Care  of  picking  them 
off  every  Fowl :  All  the  Pens  you  kept  feparate  from 
fmall  Feathers  j  the  Geefe  and  Ducks  you  put  toge¬ 
ther  5  Turkeys,  Hens,  and  Chickens  you  mix  them 
together,  and  after  your  Fowls  were  bled,  tied  up 
the  Wound  with  a  coarfe  Rubber,  left  any  of  the 
Blood  dropt  amongft  the  Feathers :  Had  feparate 
Bags  to  put  them  in,  as  foon  as  they  were  plotted, 
which  Bags  were  hung  upon  Hooks  in  the  Ceiling 
of  the  Kitchen  $  and  after  Houlhold  Bread  had 
been  baked  in  the  Oven,  and  the  Oven  of  a  mode¬ 
rate  Warmth,  you  put  in  thefe  Bags  to  dry  the 
Feathers  thoroughly,  as  alfo  to  deftroy  any  Thing 
quick,  amongft  fuch  Feathers.  That  you  had  fit¬ 
ted  me  fix  Beds  of  Goofe  and  Duck  Feathers,  not 
inferior  to  live  Feathers  >  and  that  you  had  as  many 
of  Turkey,  Hen,  Capon,  and  Chicken  Feathers  as 
would  fill  four  Beds  more,  not  fo  good  as  the  Duck 
and  Goofe  Feathers  >  but  by  the  Care  and  good  Ma¬ 
nagement  of  them,  in  drying  them  in  the  Oven,  and 
thereby  not  only  feafoning,  butdeftroying  fuch  Ver¬ 
min  as  feathered  Fowls  are  fubjedl  to,  and  keeping 
the  Pens  and  great  Feathers  from  each  other,  they 
would  make  four  very  good  Beds. 

And,  my  Dear,  anfwered  he,  fhe  very  well  de- 
ferves  them  with  Furniture  to  them,  viz.  Quilts, 
Ticks,  Blankets,  For,  my  Dear,  added  he,  In¬ 
duftry  is  an  Emblem  of  Virtue,  that  merits  Reward. 
So  accordingly  I  have  ordered  the  above-named  to 
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the  UphoHlerer  j  and  as  your  Feathers  need  nodref- 
fing,  having  taken  Care  of  that  before-hand,  by 
your  skilful  Management,  they  are  ready  to  put  in¬ 
to  the  Ticks,  and  I  will  fit  you  out  four  Beds.  As 
you  took  Care  to  employ  the  poor  People  in  fpin- 
ning,  fo  I  have  a  Stock  of  Webs  by  me,  and  I  in¬ 
tend  you  four  for  Sheets  |  you  know  their  Lengths, 
forty-four  Yards  each,  two  of  fine,  and  two  of 
^oarfe :  So  {hall  you  have  alfo  a  Web  of  Diaper,  and 
pne  of  Hugaback  for  Table-cloths  $  befide  fome 
other  Necefiaries,  that  I  {hall  think  on  after.  Dear 
Madam,  faid  I,  how  is  it  poffible  for  me  to  receive 
fuch  Bounties?  I  am  not  covetous,  nor  can  be  eafy 
to-become  fo  great  a  Charge  upon  you:  The  Per- 
quifites  of  your  Place  fupplied  me  with  Necefiaries  $ 
and  I  have  my  ten  Years  Wages  untoiiched,  which 
will  do  more  than  furniih  my  Houfej  and  have  ga¬ 
thered  enough  under  the  Shadow  of  your  Generofi- 
.ty,  to  anfwer  fundry  Purpofes,  and  in  a  conjugated 
State,  why  would  you  load  me  with  more  ?  Your 
Goodnefs  and  Generofity  is  great  in  bellowing,  and 
I  am  abafhed  as  a  Receiver  5  certainly  my  Husband 
and  I,  if  we  draw  equally  in  the  Yoke,  may  acquire 
Bread. 

I  therefore  know  the  Franknefs  of  thy  Soul,  laid 
{he,  for  obferying  the  Maids  all  very  neat  at  the 
Chapel,  I  perceived  them  all  drefied  in  the  Gowns, 
Handkerchiefs,  Aprons,  Ruffles,  and  Head  Suits  I 
had  given  you,  and  asking  the  Chamber-maid,  what 
ffle  paid  you  for  the  Gown  and  Linen  that  you  had 
on  lad  Sunday  ?  Nothing  at  all,  anfwered  ihe,  Madam 
the  Houfe-keeper  faid  you  lent  them  to  her  to  give 
.10  us  f  But  whatever  fhe  gives  us  of  yours,  ihe  bids 
11s  look  on  as  iacred  $  nor  do  we  wear  any  Thing 
that  was  yours,  in  any  other  Place  but  the  Church,  ' 
and  as  boon  as  Divine  Service  is  over,  we  all  undrefs 
ourfelves,  and  put  on  our  Homsfpun  Gowns,  fo  folds 
up  our  Clothes,  which  fhe  very 'diligently  obfervess 
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for  no  Maid  in  the  Family  foe  allows  above  one 
Gown  wafoed  in  a  Quarter  of  a  Year:  So  every 
one  of  us  endeavours  which  foali  keep  their  Gown 
cleaned.  All  this  I  told  your  Matter,  which  pleated 
him  fo  well,  that  the  fitd  Chapman  that  came  with 
a  Horfe-pack,  he  bought  me  foree  Webs  of  the  bed 
Chintz  Cottons  >  and  faid,  Make  Plenty  of  thefe 
Gowns,  wear  them  a  while  in  the  Mornings,  and 
cad  them  to  your  Maid,  \vho  very  well  deferves 
to  have  the  Didribution  of  them.  But  this ;  Injunc¬ 
tion  I  lay  you  tinder,  that  ybu  foali  not  didribute 
any  of  myCadmgs,  that  I  give  you  at  this  Jundtuie  5 
for  altho’  you  have  a  great  Soul,  your  intended  Hud 
band  has  not  your  Matter’s  fortune  to  fuppojt  it  : 
But  go  and  order  Dinner  to  be  ready  at  Two  o’Clock, 
your  Mader  was  on  Horfeback  at  Six,  and  we  will 
dav  Dinner  one  Hour,  in  Expedition  of  his  com¬ 
ing.  This  dunn’d  me  a  little  5  but  was  more  fur- 
prized  at  the  Approach  of  my  Mader  and  Lovei  en¬ 
tering  into  the  Court:  The  Steward  feeing  them, 
faid,  Behold,  I  will  wager  fomething  there  is  a  Build¬ 
ing  on  the  Anvil*,  for  here  is  my  Gotti p  Cou  (in, 
and  I  hear  my  Matter  cry  aloud  for  Dinner.  The 
Cook  anfwers  it  is  very  ready  for  him,  although  it 
be  half  an  Hour  before  my  Orders  for  it :  Although 
no  Soul  in  the  Houfc  had  the  lead  Knowledge  oi: 
the  Story,,  yet  my  Confuiion  was  fuch,  as  I  believed 
them  all  privy  to  the  whole  Affair  >  (o  ftepping  in¬ 
to  the  Store-room,  in  order  to  hide  it,  and  f-t 
up  the  cold  Things  for  the  Table,  in  comes  tim  But¬ 
ler  for  them,  and  fays,  Mittreis,  this  is  tne  \pnuh 
that  was  Foreman  over  the  Carpenters  and  Joiners, 
in  thefe  Buildings  of  ours  *  I  think  him  a  pretty 
young  Man,  and  the  gentecied  Mechanics  that  c~ 
ver  I  iee  ;  I  can  tell  you  that  there  are  feme  Enquires 
that  vifits  my  Matter’s  that  has  not  his  Deportm^m, 
nor  feeming  Candour  j  every  Word  he  fpeaks  has 
Grace  and  Sweetnefs  in  it*  he  eats  nothings  Matter 
obliged  him  to  drink  two  Glades  of  Wine,  and  Ma- 
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iler  and  Lady  feems  to.  take  Abundance  of  Notice 
of  him.  Perhaps,  faid  I,  they  vvant  to  fen  forward 
fomc  Building.  Very  likely,  find  he,  and  took  in 
the  Defert 

As  foon  as  we  Servants  were  fet  down  to  Dinner, 
Orders  came  from  my  Miftrefs,  that  fhe  wanted  me 
a Ftei  I  had  dined :  Accordingly  I  did,  being  then  quite 
ierene,  I  entered  the  Drawing-room ;  yet  all  my 
Refolution  of  Serenity  departed  at  the  firft  Glimpfe 
of  my  Lover,  I  was  in  fuch  a  Confufion  when  he 
xnaoe^  a  low  Bow  to  me,  fuch  a  Heat  (truck  into 
my  Face,  as  I  never  found  in  the  greateft  Dinner  I 
ever  dreit.  My  Matter,  failing  faid,  Behold  there 
is  Virtue  m  the  highefl  Perfection:  So  taking  me 
by  the  Hand,  bid  me  fit  down,  having  fomething 
of  Moment  to  communicate  to  me.  Sir,  anfwered  1 
1  am  unacquainted  with  fitting  in  your  Prefence. 
But  you  mu  ft  fit  now,  faid  my  MLttcr.  I  giving 
a  wifhful  Look  to  my  Mifirefs,  who  Lid,  Oblige 
me  in  obeying  your  Matter  5  and  with  a  reverend 
JCneel  I  did  fit  down.  Now,  fays  he,  before  your 
Story  comes  upon  the  Carpet,  I  have  lomething  to 
fay  to  your  Miftrefs:  Thus  he  began,  I  think,  my 
Dear,  I  told  you,  that  I  would  take  a  Ride  to  fee 
Tenant  that  People  have  been  importuning 
m^a  long  Time  to  take  the  Farm  at  the  Expiration 
of  his  Leafe:  I  went  to  fee  this  old  Tenant,  and 
found  him  fitting  in  an  cafy  Chair,  propt  with  Pil¬ 
lows,  and  all  Things  very  clean  and  neat  about  him^ 
feeing  me  the  old  Woman  feenfd  pleafed,  and  bid 
a  Woman,  that  had  been  his  Servant,  take  a  Key, 
open  a  Cupboard-door,  and  bring  him  a  Paper  that 
was  lying  on  the  Bottom  of  this  little  Cupboard, 
which  fhe  accordingly  did :  He  taking  it  in  his 
Hand,  faid,  Sir,  my  PredecefTors  have  enjoyed  this 
Farm  without  Molettation  thefe  two  Hundred  Years 3 
although  the  Fanxi  was  worth  more  Rent  than  we 
paid,  the  Rent  was  not  railed:  I  being  the  laft  of 


[  aa7  ] 

the  Family,  that  hath  acquired  a  Fortune  of  four 
Thoufand  Pounds,  I  mean,  laid  he,  what  my  Fa^ 
ther  left  me  at  his  Death,  and  what  I  have  by  Care 
and  Induftry  added  to  it,  and  I  was  bound  in  Con- 
fcience,  Gratitude,  and  Duty  to  the  Family,  from 
whence  this  Fortune  was  raifed,  (having  no  Tie  of 
Blood  to  fhare  any  of  my  Effe£h)  have  made  you 
my  Executor.  So  gave  me  his  laft  Will,  and  deli¬ 
vered  the  Key  of  his  Securities :  He  feemed  pleafed 
when  he  took  his  laft  Leave  of  me,  and  faid,  Sir3 
I  hope  we’ll  meet  again  in  Heaven  \  where  if  your 
Forefathers  have  not  Manfions  of  Glory,  what  mu  ft 
become  of  me?  Tears  trickling  down  the  old  Man’s 
Cheeks,  which  forced  Tears  from  my  Eyes,  to  fee 
the  Difiblution  of  an  upright  honeft  Man  approach  -9 
who  faid,  That  he  wifhed  that  the  Minifter  would 
come,  it  was  near  the  Time,  that  I  might  join  in 
a  Petition  to  Heaven  for  him.  Accordingly  I  did, 
and  with  a  humble  Voice  joined  the  venerable  old 
Man,  who  exalted  his,  as  if  the  Soul  had  been  up¬ 
on  its  Flight  to  it’s  Place  of  Reft,  When  Prayers 
were  done,  with  Tranquillity  of  Mind  he  thanked 
the  Minifter,  that  had  taken  great  Care  of  difcharg- 
ing  the  Duty  of  the  Phyfician  of  the  Soul }  which 
I  hope  by  your  pious  Inftrudtions,  and  my  own  En¬ 
deavours  make  my  Soul  fit  for  it’s  Change,  which 
wili,  in  my  Opinion,  be  in  afhort  Time:  1  finding 
mylelf  very  weak,  hopes  not  to  give  you  much  more 
Trouble,  as  I  find  my  Strength  failing  very  faft  :  I 
have,  Sir,  turning  his  Eyes  to  me,  left  that  good 
Man  a  Legacy  in  my  Will,  he  having  but  a  very 
(mail  Living,  and  five  Children  y  if  you  think  it  too 
final!  yoii  have  it  in  your  Power  to  add  to  it :  So 
faying,  beckened  as  tho’  he  wanted  to  be  at  Reft. 

The  Prieft  and  I  departed,  he  lamenting  theLofs 
that  he  would  fuftain  of  to  worthy  and  honeft  a 
Neighbour.  Then  anfwered  I,  He  is  going  to  re¬ 
ceive  the  Reward  of  his  good  Works,  He  5ir,  an- 
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fwered  the  Pried,  has  lived  to  a  great  Age ;  but  I 
am  afraid  that  I  ftandj  a  very  great  Hazard  of  lofing 
as  worthy  a  Man,  that  hath  not  lived  half  the  Num¬ 
ber  of  his  Years:  I  think  they  will  not  leave  fuch 
two  behind  them  in  my  whole  Parilh.  I  asked  him 
who  this  Gentleman  was.  He  anfwered,  That  he 
was  the  greated  Architecture  in  the  Country,  and 
naming  him.  I  faid,  That  I  had  a  Number  of  his 
Men  employed  in  building  for  me :  The  Death  of 
fo  worthy  a  Man  will  be  a  general  Lofs  *  is  there 
any  immediate  Danger?  I  can  perceive  him  alter, 
turnjLpale,  and  is  not  able  to  give  that  due  Atten¬ 
dance  to  the  Church,  as  he  always  was  accuilomed 
to,  when  in  Health.  What  is  his  Complaint,  Sir? 
laid  I.  He  anfwered,  That  the  DoCbor  was  afraid 
of  a  Confumption,  occalioned  by  the  Death  of  his 
Wife,  that  he  loved,  and  they  lived  in  fuch  Happi- 
nefs,  that  all  his  Resolutions  could  not  fupport  him 
under  his  immoderate  Grief:  So  that  it  is  thought 
he  is  labouring  under  the  Anguifh  of  a  broken  Heart, 
How  far  are  we  from  his  Houfe?  Paid  I.  He  an¬ 
fwered,  T wo  Miles.  Will  you  fhew  me  the  Way 
to  his  Houfe  ?  Sir,  faid  he,  it  is  near  to  a  lick  Per- 
fon  that  I  have  to  adminifter  the  Sacrament  to.  So 
when  we  came  to  the  Place,  the  Pried  fhewed  me 
the  Houfe,  that  this  worthy  Man  lived  at  *  which 
was  on  the  direCl  Road:  He  would  have  rid  with 
me,  but  I  bid  him  vifit  his  Sick,  and  I  would  be 
glad  to  fee  him  after,  as  I  could  not  go  wrong. 

Leaving  the  Pried,  I  rid  up  to  the  Houfe,  rapp’d 
at  the  Door,  and  out  comes  the  Maid:  I  asked  her 
.  if  her  Mader  was  at  Home.  She  faid,  He  was,  but 
pot  very  well.  Is  he  up?  faid  I.  She  anfwered, 
He  was :  Bat  he  feeing  me  come  to  the  Door,  I 
was  amazed  to  fee  fuch  a  Change  as  there  was  in 
him  y  for  if  I  had  feen  him  from  Home,  I  fhould 
not  have  known  him:  But  notwithdanding  his  Ili¬ 
ads,  he  feemed  rejoiced  to  fee  me,  and  begged  that 
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I  would  go  in,  which  I  very  willingly  did  ^  telling 
him,  That  I  was  very  forry  to  fee  him  indifpofed, 
but  hoped  he  would  get  the  better  of  it,  as  I  part¬ 
ly  was  informed  of  the  Reafon,  which  might  go  ofF 
in  Time.  He  laid,  He  feared  it  would  not,  as  he 
found  himfelf  weaken  every  Day.  Sir,  laid  I  to 
him,  you  muft  not  die  5  in  ffhort  we  cannot  want 
you :  Therefore  get  well,  and  build  me  another  W  ing 
to  my  Houfe.  Sir,  aniwered  he,  l  have  inhrufted 
a  Youth  in  all  the  different  Rules  and  Branches  of 
Architecture,  whofe  Integrity  and  Judgment  you 
may  confide  in:  He  was  left  to  me  an  Orphan,  by 
his  dying  Father,  who  begged  of  me  to  adopt  him 
my  Son  5  he  having  no  other  Parent,  and  all  he  had 
to  leave  him  was  one  Hundred  Pounds,  which  he 
had  good  Security  for. 

He  Was  feven  Years  of  Age  when  I  took  him 
from  his  Father,  and  did  adopt  him  my  Son  >  nor 
have  I  drawn  any  Interelf  of  his  Hundred  Pounds, 
and  he  is  now  thirty  Years  of  Age,  and  has  one  Hun¬ 
dred  Pounds  of  his  own  Wages  out  atXnterefl:  But 
what  is  this  Trifle  of  Money,  to  his  intrinfick 
Worth?  which  has  been  the  Key  of  my  Trull,  ever 
fince  he  got  his  Education,  and  entered  into  his  Ap- 
prenticefhip :  No  Son  could  be  more  dutiful  to  a 
Father,  nor  did  I  love  any  of  my  three  Sons  better 
than  him,  and  he  has  a  noble  Mind.  But,  Sir,  I 
have  obferved  him  more  thoughtful  for  thefe  two 
Months  pad  than  ufual,  and  taking  him  into  my 
Clofet,  asked  what  it  was  that  fretted  him,  and  told 
him,  That  I  heard  as  a  very  great  Secret,  that  he 
fent  Letters  by  a  fpecial  Mefienger  to  your  Houfe- 
keeper,  and  that  I  thought  he  would  not  conceal 
any  Thing  from  mej  adding,  that  it  would  add  to 
my  Sorrow,  if  I  fhould  look  little  in  his  Eyes.  He 
fell  down  on  his  Knees,  and  faid,  i  call  Heaven  to 
witnefs  if  filial  Affections  ever  diminiilied  *,  all  your 
Afflictions  were  Oppreffion  to  my  Soul:  I  have  pe¬ 
titioned 
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titioned  Heaven  to  take  that  Load  of  Sorrow  from 
you,  and  lay  on  me,  and  yet  this  dear  Creature  you 
mention.,  hath  rivalled  you  about  ten  Years  in  my 
Love.  I  anfwered,  My  dear  Son,  I  very  willingly 
fubmit  to  my  Rjval,  and  nothing  would  be  a  great** 
cr  Temptation  for  me  to  wifh  for  Life  more,  than 
to  fee  thee  married  to  fo  virtuous,  worthy  and  in- 
duftrious  a  Woman  as  fhe  is.  I  have  fo  little  Hope, 
anfwered  he,  that  I  altogether  defpair  of  ever  being 
fo  happy,  I  asked  him  when  he  faw  her.  His  An- 
fwer  was,  Not  thefe  feven  Years.  Says  I,  How  fhould 
you  hope  to  get  her,  if  you  have  not  been  in  her 
Company  for  ieven  Years.  That  was  not  my  Fault, 
faid  he,  for  I  would  have  tramp’d  through  Frofl  and 
Snow  on  my  bare  Feet,  to  be  one  Hour  in  her 
Company,  with  her  own  Confent:  But  fuch  was 
the  Refiraint  fhe  laid  me  under,  and  if  I  made  the 
leaft  Breach  of  any  one  Article,  it  ihould  be  a  total 
Difcharge.  Her  Commands  were  thefe,  that  fhe 
would  marry  no  Man,  that  did  not  folicit  her  feven 
Years  in  Writings  nor  would  fhe  receive  any  more 
Letters  from  him  but  one  every  Month,  and  that 
{he  would  give  Anfvver  to  every  tenth  Letter,  and 
no  oftnerj  her  la  ft  Letter  feems  full  as  indifferent 
as  the  fir  ft.  Let  me  read  it,  faid  I. 

He  brought  me  it,  and  indeed,  Sir,  I  never  faw  a 
Letter  wrote  by  a  Woman  that  contained  fo  much 
judgment  and  good  Senfe :  I  bid  him  not  defpair, 
for  as  fl\e  polleffed  a  great  Share  of  Reafon,  fo  good 
a  Creature  cannot  be  void  of  Love  and  Honour,  that 
will  reward  all  thy  Fains.  He  told  me  it  would  not 
be  his  Fortune  to  get  fuch  a  Woman  $  otherwife 
fhe  could  not  have  tdrtured  fo  long  a  Time  what 
flie  loved. 

Let  me  fee  this  defpairing  Man,  anfwered  I :  He 
came  jult  in  his  working  Clothes.  I  faid.  Young 
Man,  you  may  put  on  another  Coat,  and  ride  Home 

with 
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with  me,  I  have  to  treat  with  you  in  a  building  Af¬ 
fair.  He  made  a  very  low  Bow,  and  faid  he  .would 
be  ready  in  a  Minute.  Scarce  had  his  Mailer  and  I 
drunk  a  Difh  of  Coffee  till  we  faw  the  Horfe  {land¬ 
ing  at  the  Door*,  his  Mafter  whifpered  me  not  to 
let  him  know  the  Contents  of  our  Converfation  § 
nor  did  I  difcover  the  lead  Word  till  this  Inftant, 
Now,  as  the  greateft  Prudence  has  conducted  every 
other  Aftion  of  yours,  we  can  witnefs,  fince  you 
came  into  this  Family  %  nor  do  I  at  all  difpute  but 
that  you  have  a  fccret  Reafon  for  this  terrible  Court- 
fhip,  that  you  have  contrived :  And  as  there  is  a 
Frank  nets  in  you,  give  us  the  Motive  that  induced 
you  to  it  3  for  had  your  Miff  refs  put  me  under  fuch 
{even  Years  Penance,  (he  had  fet  me  dill  rafted, 

I  with  great  Compofure  anfwered,  Circum dances 
altered  Cates,  yours,  Sir,  and  that  good  Lady  were 
the  Ofr-fpring  of  two  worthy  Families,  had  both 
the  Benefit  of  liberal  Educations  and  bountiful  For¬ 
tunes,  have  two  Bodies  and  one  Mind,  poileffed  with 
every  Blefling  under  Heaven,  whofe  Light  io  {Lines, 
that  we,  your  Servants,  that  daily  behold  your  good 
Works  with  Praife  and  Admiration,  would  very  ill 
deferve  thefe  Benefits,  if  we  c|uit  them  for  Uncer¬ 
tainties:  As  I  was  intruded  with  the  Didributi’on 
of  forne  Part  of  your  Charity,  to  the  Relief  or  the 
diftrefTed,  which  gave  me  the  Profpcft  of  the  diffe¬ 
rent  Charafters  of  the  lowed  Oafs  of  Mankind.  In 
vifiting  the  Sick,  for  which  rnv  Miff  refs  gave  me 
two  Hours  every  Day,  I  found  more  Di {tempers 
proceed  from  churlidt  Husbands,  than  any  other 
Caufe  >  fome  in  drinking,  when  their  Wives  and 
Children  are  Starving  for  Meat  and  Clothes.  Carry¬ 
ing  fome  Relief  to  a  poor  Widow,  with  four  Chil- 
r  dfen  lying  in  the  Small-pox,  who  begged  of  me  to 
call  at  a  Cottage,  a  Quarter  of  a  Mile  from  her 
Houle,  There,  lays  flic,  is  a  pretty  young  Creature 
in  great  Dillrefs,  who  was  deluded  from  her  Mother’s 
°  F  f  Houfe 
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Houfe  By  a  young  wild  Fellow,  a  Carpenter*,  who 
got  her  per fwaded  to  marry  him,  under  fpecious  Pre¬ 
tences  of  keeping  her  like  a  Lady,  and  as  foon  as 
ilte  was  in  his  full  Power,  and  abandoned  by  all  her 
Friends,  put  her  into  that  poor  Cottage,  without 
Furniture,  except  two  Stools,  a  Bedhead,  and  Bed 
without  Curtains.  He  came  Home  lad  Night,  and 
brought  her  a  Leg  of  Mutton,  which  fhe  boiled  to 
his  Dinner;  She  having  a  Neighbour,  Wife  to  a 
prodigal  Bricklayer,  who  had  left  her  with  a  Child 
fucking  on  her  Bread,  without  Meat,  or  Money* 
fhe  begged  Leave  of  her  Husband,  to  let  her  give 
the  poor  Woman  a  Morfel  of  Meat  and  a  MeSs  of 
Broth*  which  he  enraged  with  Fury,  (wore  he  had 
a  Charge  great  enough  of  maintaining  her,  and  do 
you  bring  more  upon  me,  the  feeding  your  Neigh¬ 
bours  *  and  furioufly  (truck  her  on  the  Head,  and 
cut  her  with  a  Knife  to  the  Skull.  I  knowing  of 
the  Didrds  of  the  Bricklayer’s  Wife,  who  is  a  Re¬ 
lation  to  me,  carried  her  a  Pint  of  Milk  and  a  Bar¬ 
ley-cake,  which  fhe  could  not  eat,  although  dying 
of  Hunger.  1  hearing  the  bitter  Cries  of  the  Wo¬ 
man,  went  into  the  Houfe,  and  found  her  in  the 
g reared  Agony  of  Gric^  all  befmeared  with  Blood, 
(he  telling  me  the  Words  that  I  have  already  re¬ 
peated  to  you, 

i  his  being  Sunday  Evening,  I  had  taken  the  Groom 
to  ride  before  me,  I  thought  it  lucky  to  have  a  Man 
with  me  on  hi  eh  an  Errand,  fo  rode  up  to  this 
Cottage :  I  lighted  from  my  Horfe,  went  into  the 
Houle,  and  to  my  great  Surprize  found  this  pretty 
young  Creature  to  be  a  Tenant’s  only  Daughter  of 
yours*  fhe  feeing  me,  difeharged  a  frefh  Flood  of 
1  ears,  and  (aid, <  Oh!  that  1  had  died,  rather  than 
I  (hould  have  given  the  Pain  of  my  Hardfhips  to  a 
Heai t  (o  humane  as  yours.  But  let  me  cafe  that 
Pain,  by  d reding  your  Wound*  you  need  not  ted 
me  how  you  got  it,  f  know  who  gave  it  you,  and 
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for  what.  So  cutting  away  the  Hair,  wafhed  the 
Wound  with  a  little  warm  Water,  to  take  the  Blood 
from  it,  making  it  clean,  laid  lome  Balfam  to  it,  and 
put  a  Bandage  round  her  Head.  Now,  laid  I,  you 
are  eafed  of  the  Pain,  let  me  know  how  you  came 
by  this  Bargain.  In  a  great  Hurry,  faid  foe,  For 
you  mud  know  my  .Mother  was  fo  much  ah  aid  of 
me,  that  (he  would  not  truft  me  out  oi  her  Sight, 
hired  a  Woman  to  teach  reading,  writing,  and  tew¬ 
ing,  and  fo  brought  about  this  Bargain;  alter  file 
had  taught  me  all  file  was  able,  then  the  recommend¬ 
ed  this  Man,  as  one  whole  Father  had  agieat  FI  cate, 
and  that  he  might  keep  me  as  grand  as  any  Lady  :  I 
waseafily  prevailed  on  to  make  this  run  away  Wed¬ 
dings  file  thought  to  perfwade  my  Mother  to  take 
me  Home,  but  has  found  herfelf  mifiaken,  for  in- 
iiead  of  giving  her  any  further  Credit,  made  ah  En¬ 
quiry  after  her  Character,  and  has  found  her  to  be 
an  Impoftor,  and  a  common  Prpftitude,  that  had 
born  this  M.an  to  another  poor  W  oman  s  Flush  a  no, 
when  {he  was  but  twenty  Years  of  Age;  was  a  kept 
Miftrefs,  very  grand  by  a  Gentleman,  till  his  Death ; 
but  he  leaving  her  no  Subfiftance,  (he  was  abandoned 
by  all  that  knew  her;  yet  having  a  Relation  that 
was  an  Intimate  of  my  Mother’s,  which  file  came 
to  in  great  Diftrefs.  This  Woman  recommended  her 
as  a  virtuous  underfianding  W oman,  very  fit  to  in- 
firudt  me,  as  file  was  Miitrels  of  her  Neeuie;  and 
fuch  was  the  Credulity  oi  my  Mother,  that  file  took 
her  into  her  Houle,  gave  her  three  Pounds  a  Fear, 
and  kept  her  feven  Years  teaching  me.  She  for  her 
own  private  Views  got  me  matched  to  her  Son,  that 
is  not  fo  quick  lighted -as  his  Mother,  vulgarly  wick-' 
ed,  and  tyr^nically  cruel:  He  was  beating  me  one 
Day,  when  one  of  his  Companions  came  in,  and 
asked  him  what  Crime  I  had  committed.  He  an¬ 
swered,  None:  I  give  her  this  Exercife  for  my  own 
Diverfion,  and  to  make  her  an  obedient  \\  ife ;  a 
Woman,  a  Dog,  and  an  Ive  Tree,  beat  them  well, 
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and  the  better  they  will  be.  Curfe  on  all  Wives! 
a  Curie  on  my  Mother,  that  bound  me  to  one !  Was 
not  thou  and  I  far  better  fingle?  We  were  far  bet¬ 
ter,  anfwered  the  other  $  come  go  Home  with  me, 
and  l  will  beat  my  Wife  to  make  her  good  :  Thee 
and  me  will  get  ourfelves  drunk,  and  let  them  weep  on. 

I  faid,  Can  you  love  this  Man  after  all  this  ty- 
ranizing  he  treats  you  with  ?  Love  him  !  anfwered 
fhe,  no,  but  dreads  him  as  much  as  a  Serpent.  But 
had  you  not  better  make  an  Elopement  from  him, 
and  go  to  your  Mother,  that  mult  love  you.  But 
how  can  I  have  the  A  durance  to  look  my  Mother 
in  the  Face,  after  I  have  given  her  fo  much  Dif- 
gracc  and  Sorrow  by  my  Ingratitude.  I  anfwered. 
If  I  fhould  procure  your  Mother’s  Pardon,  and 
fhe  be  willing  to  receive  you  into  her  former  Favour, 
and  take  you  from  this  Husband  that  ufes  you 
fo  ill,  cou]d  you  be  content  to  live  without  him  ? 
Yes,  and  (it  down  on  my  Knees,  and  pray  for  niy 
Deliverance  from  a  Brute  ^  would  know  better  how 
to  value  my  Bleffings,  and  pay  my  Duty  to  the  belt 
of  Mothers,  that  has  lived  a  Widow  fix-teen  Years, 
although  fhe  might  have  been  married  to  very  refpon- 
fable  Men,  which  fhe  refuted  3  told  them  that  they 
would  not  court  a  Widow,  but  on  Expedition  of 
a  lumping  Bargain  5  that  they  fhould  not  impair  my 
Fortune  one  Farthing,  and  that  fhe  never  would 
give  any  Man  her  Hand,  as  fhe  had  no  Heart  to 
give.  I  therefore  do  pay  that  Honour  due  to  her 
with  a  penitent  Heart.  But  pray  tell  me,  anfwered 
J,  what  Situation  of  Life  is  your  Neighbour  in.  She 
is  Wife  to  that  Companion  of  my  Husband’s,  faid 
fhe,  and  the  more  miferable  in  one  Re  (peer,  for 
having  a  Child  fucking  on  her  Bread,  fhe  requires 
more  Food  than  his  linall  Matter  which  he  gives 
her  will  procure,  it  being  but  one  Shilling  a  Week, 
although  he  can  earn  nine  Shillings Week.  Have 
you  no  better  Salary H  No  j  but  1  have  a  Joint  of 
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feme  Sort  of  Batcher’s  Meat,  which  I  always  boil, 
and  makes  Broth,  to  help  my  Neighbour  with; 
■whofe  Husband  perhaps  will  not  fee  her  ior  a  Month, 
as  he  fends  her  Salary  with  my  Bargain  :  One  Time 
I  complained  of  the'fmall  Matter  for  a  Wife  and  a 
Child,  and  he  damn’d  both  her  and  me,  bidding  us 
work  for  more. 

i 

Thefe  three  Days  pall  we  had  but  a  Penny  Loaf, 
and  three  Pints  of  Milk  betwixt  us,  and  it  you  were 
fenfible  of  the  Pain  that  poor  Mortal  complains  of 
when  {he  wants  Food,  the  Child  crying  for  tlie 
Breaft,  to  Hill  it’s  Complaint,  gives  it  the  empty 
Breath  to  fuck :  And  the  fays,  the  Child  pulling  and 
drawing  her  Breaft  when  there  is  no  Milk  in  it,  is 
jutt  tearing  her  Heart  out,  and  raises  fucn  Cnolicks, 
and  Wind  at  her  Stomach,  as  renders  her  miferable. 
Vexation  and  Hunger  I  think  feems  to  get  the  bet¬ 
ter  of  her  Constitution,  for  if  after  a  long  Fall  the 
eats,  it  feems  to  give  her  Pain  intlead  or  iveirefii- 
ment ;  and  what  frets  me  more  is,  that  I  lhall  lhare 
the.  lame  Fate,  as  I  am  Seven  Months  gone  with 
Child.  You  hope  for  Relief,  aniwered  f,  and  di¬ 
rect  me  to  your  dittreffed  Neighbour,  it  you  can 
point  me  out  the  Entrance,  as  you  are  not  able  to 
go  with  me.  I  think  you  have  given  me  new  Spi¬ 
rits,  anfwered  the,  to  thew  you  the  Door;  we  live 
both  under  one  Roof,  yet  the  Doors  open  contrary, 
the  one  in  the  Backfide  of  the  Houle,  and  the  o- 
ther  in  the  Forefide.  Entering  the  Houle,  beheld 
it  more  decently  furnifhed,  yet  a  more  melancholy 
Profpeft,  for  the  Mother  and  Child  were  perfect 
Skeletons;  the  feeble  Mother  had  boiled  the  Pint 
of  Milk  with  the  Bread,  the  poor  Widow  had  car¬ 
ried  her,  and  the  poor  meagre  Infant  ravenoully 
fought  for  it’s  Food,  when  the  feeble  Mother  was 
not  able  to  feed  it;  nor  had  {he  Spirits  to  (peak  to 
me.  I  faw  the  Tears  in  her  E^yes,  but  hearing  her 
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Story  before,  I  did  not  difturb  her  with  asking 
Quel!  ions. 

I  bid  them  both  hope  for  better,  Providence  was 
a  wonderful  Supporter  of  ail  thofe  who  put  their 
Trull  in  him:  So  taking  my  Leave  of  them,  rode 
Home  in  all  Halle,  and  lent  a  poor  Woman,  that 
was  employed  in  weeding  the  Gardens,  with  two 
Bottles  of  Malt  Liquor,  a  Loaf  of  Bread,  fome  Su¬ 
gar,  gave  her  Money  to  buy  Milk  and  Butter,  and 
directed  her  to  this  Cottage  $  bid  her  make  Pellets 
of  the  Malt  Liquor,  Bread,  Sugar,  and  Milk,  then 
give  the  Woman  Bread  and  Butter,  Hay  by  her  and 
keep  the  Child,  and  take  the  fame  Care  you  do  of 
other  lick  People  till  I  lee  you. 

Then,  Madam,  I  came  to  you,  and  told  you  that 
one  of  your  Tenants  had  been  under  a  lingering  III- 
nefs  for  fome  Time,  and  delired  Leave  to  vilit  her: 
You  asked  which  of  vour  Tenants  *  I  anfwered  the 
prudent  Widow,  that  brought  her  beautiful  Daugh¬ 
ter  to  fee  you.  By  all  Means  go,  if  it  be  not  too  late, 
for  ’tis  twelve  Miles.  I  have  Time  enough,  Ma¬ 
dam,  anfwered  I.  So  I  was  ordered  to  take  fome 
Cordials,  very  proper  for  many  Complaints  5  away 
1  went  on  a  very  good  double  Havie,  which  was 
made  ready :  Having  a  good  Guide  we  got  there 
before  they  were  in  Beds,  and  although  the  honell 
Woman  was  labouring  under  the  greatell  Affliction, 
yet  fhe  forgot  it  at  the  Sight  of  me  *  who  file  got 
in  her  Arms,  and  faid,  What  good  Star  has  con¬ 
duced  thee  to  my  Habitation?  I  anfwered,  If  you 
will  order  my  Guide  cold  Meat,  me  a  Model  of 
Bread  and  Butter,  and  retire  with  me  into  your 
Lodging-room,  you  ihall  have  the  Contents  of  my 
Prog  re  Is.  She  fpreading  a  Cloth  on  the  Table, 
ordered  her  Maid  to  bring  on  the  cold  Beef,  Ba¬ 
con,  and  Veal  and  a  large  Difhful  fhe  brought  her 
Miftrefsj  telling  me  at  the  fame  Time,  that  this 
-  was 
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was  the  general  Cuftom  of  the  Farmers,  to  boil  as 
much  Meat  one  Day,  as  would  ferve  them  three 
Dinners:  For*  added  fhe,  our  Time  is  taken  up 
in  taking  Care  of  our  Cattle  and  Corn,  we  ipend 
very  little  Time  in  Cooking. 


So  taking  me  by  the  Hand,  led  me  into  a  very 
rieat  Parlour,  with  a  clean  Fire- fide  $  let  out  a  little 
Table,  laid  a  Cloth,  and  brought  a  cold  Pigeon 
Fye,  a  large  Short-cake,  a  very  good  Checle,  a 
Bottle  of  red  Port,  and  a  Bottle  of  white  Wine,  and 
laid,  Bleffed  be  that  Landlord,  that  lets  his  Tenants 
fuch  Farms,  as  will  enable  them  to  give  their  Friend 
fuch  a  hearty  Welcome  :  For  I  can  tell  you,  very 
few  Tenants  enjoy  the  Bleflings  of  Plenty  that  your 
Maher’s  Tenants  do,  my  Servants  live  better  than 
many  Mahers,  that  farms  in  this  Country  j  I  would 
very  ill  deferve  the  Bleffing  of  fuch  a  Landlord,  not 
to  acknowledge  it.  Here  is  one  Efquire  Stony- 
heart ,  that  lives  in  this  Neighbourhood,  the  Plan¬ 
tation  Slaves  are  more  happv  than  his  Tenants :  One 
of  them  came  to  me  lah  Week,  brought  with  him 
a  twenty  Years  Leafe  of  his  Farm,  three  Years  of 
which  being  expired,  and  told  me,  That  he  having 
been  at  a  great  Expence  in  improving  his  Farm, 
which  appeared  in  this  Year’s  Crop  j  behold,  one 
of  his  Landlord’s  VafFals  kept  by  him  as  a  Spy  came, 
and  feeing  us  very  bufy  fheering  *,  told  me,  That 
1  had  forgot  my  Rent-day.  I  anlvvered,  'That  they 
certainly  never  broke  the  Term  that  came  on  the 
Morrow.  AW  the  Damage  would  only  be  paying 
up  the  whole  Year’s  Rent,  or  forfeit  the  Leaie,  an¬ 
swered  he. 


Upon  this  the  poor  Man  came  in  the  greated 
Confufion,  brought  with  him  the  half  Year’s  Rent, 
due  the  Day  before,  which  his  lad  Receipt  tedified  j 
and  begging  of  me  to  read  his  Leafe  to  him,  which 
i  did:  Upon  Perulal  I  found  that  he  entered  this 

Farm 


[  *38  J 

Farm  the  fir  ft  Day  of  May,  the  yearly  Rent  80  L 
which  fir  ft  half  Year’s  Rent  was  to  be  paid  oft  Can- 
dlerms-day ,  and  the  other  on  Lammas- day  j  the  Non- 
payment  of  the  Rent  on  thefe  two  individual  Days* 
for  fuch  Default  the  Landlord  fhouid  be  entitled  to 
have  his  full  Year’s  Rent  paid  by  the  Tenant  on  De¬ 
mand,  or  have  his  Goods  and  Chattels  feized  upon  the 
Pretpifes*  that  inch  Goods  and  Chattels  fhouid  be 
p  raized  and  fold  the  next  Day  to  the  bed  Bidder: 
And  if  thefe  Goods  and  Chattels  did  not  amount  to 
a  full  Year’s  Rent,  the  Leafe  to  be  void,  and  of  no 
Effect.  1  thought  the  honed  indudrious  Man  would 
have  dropp’d  down :  Fear  not,  Man,  faid  I,  I  will 
lend  thee  as  much  Money  as  thy  half  Year’s  Rent, 
and  go  pay  him  up,  and  bid  Elquire  Stony -he  art  De¬ 
fiance  :  He  wants  to  reap  the  Profit  of  thy  Improve¬ 
ments  j  which*  as  one  of  thy  Neighbours  told  me, 
had  cod  thee  i f o /.  As  I  (poke  the  Word,  came  a 
Son  of  this  Farmer,  and  told  his  Father  that  the  Fel¬ 
low  that  was  (peaking  to  him,  with  two  more  in 
Company,  were  driving  all  the  Cattle  out  of  the 
Pad ure,  and  no  doubt/ faid  the  Boy,  will  fell  Robin 
flood's  Pennyworths  To-morrow,  befides  the  trick¬ 
ing;  you  out  of  your  Leafe.  No,  Son,  f  bid  them 
Defiance,  and  thanks  God  for  a  worthy  Friend,  that 
Will  refeue  me. 

i  #  ■ 

So  I  lent  him  the  Money,  and  bid  him  tell  Efquire 
Stony-hearty  that  he  had  not  a  Tenant  that  was  able 
to  do  inch  an  Act  of  Humanity,  as  a  i  enant  of  E- 
(quire  Goodman's  did,  who  lent  thee  40 L  to  pray 
for  long  Life  to  her  Landlord*  and  that  rejoiced  to 
lee  his  Tenants  live*,  and  to  pray  lor  Reformation 
to  all  the  Family  of  Stony- heart' s,  that  are  Oppreflors 
of  their  Tenants,  as  he  is. 

The  Man  went  to  pay  his  ignoble  Landlord,  full 
of  joy,  and  I  was  as  well  pleafed  to  have  the  Op¬ 
portunity  of  doing  an  honed  Man  fuch  a  Service: 
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I  don’t  fpeak  this  out  of  Odentation  for  when  I 
enquired  into  the  State  of  my  Soul,  I  found  but  ve¬ 
ry  little  Provision  made  for  it  *,  for  this  Daughter 
that  my  Vanity  prompted  me  to  {hew  in  aVifit  to 
the  worthy  Family  of  yours,  thinking  to  charm 
your  dear  Lady  with  her  Beauty  as  much  as  ike  did 
me.  I  made  her  the  Idol  of  my  Soul,  was  deaf  to 
any  Complaints  of  Didrefles,  left  the  relieving  them 
fhould  impair  this  Daughter’s  Subdance.  1  told 
thofe  in  Didrefs,  who  defired  my  Help,  That  I  was 
only  a  Stewardds  to  my  Daughter,  and  would  not 
run  the  Risk  of  impairing  the  Bounty  of  Fortune 
which  Providence  had  intruded  me  with,  I  would 
not  let  any  Mortal  converle  with  her. 

In  all  Sorts  of  Needle-work,  Reading,  Writing, 
Mu  belt,  both  German  Flute,  and  Violin,  Dancing, 
&c.  I  had  her  indrudted  by  a  Woman,  recommend¬ 
ed  to  me  by  a  Relation  of  her’s,  and  a  pretended 
Friend  of  mine:  Thus  through  too  great  an  Excels 
of  Credulity  1  became  impofed  on,  admitting  only 
fhe,  my  Daughter’s  Adociate.  When  my  Daughter 
was  d refled,  and  danced  a  Minuet,  I  was  io  much 
charmed  with  her,  that  I  was  afraid  to  let  her  be 
feen,  led  every  one  that  beheld  her,  fhould  covet 
robbing  me  of  her.  If  I  took  her  to  Church,  I  muf¬ 
fled  her  Face  up  fo  clofe,  that  none  could  tell  what 
Sort  of  a  Face  ike  had,  and  let  her  in  a  Pew  that 
I  bought  for  the  concealing  her  from  the  Sight  of 
the  Congregation  \  it  dood  one  Halt  facing  the  Mi- 
ruder  and  People,  the  other  Part  Handing  behind 
them  in  that  Part  where  ike  fits.  I  told  her  that 
when  fhe  went  into  the  Houle  of  God,  it  was  to 
pray,  and  not  to  gaze,  or  be  gazed  at  by  the  Con¬ 
gregation. 
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from  me.  I  have  been  fixteen  Years  his  Widow, 
and  increasing  this  Fortune  by  Care  and  Induftry, 
find  upon  a  true  Eft  innate  myfelf  to  be  worth  zooo  1. 
This  I  communicated  to  this  perfidious  Woman, 
told  her,  I  had  concealed  my  Daughter  from  the 
W orld,  as  long  as  Frudence  directed  me,  now  I  would 
have  her  to  make  an  Appearance  fuitable  to  her 
Fortune:  1  will  buy  her  two  Silk’  Gowns,  two  full 
Suits  of  Silk,  and  a  good  Stock  of  Linen.  I  can 
make  her  a  Fortune  of  zoool.  and  fhe  fhall  appear 
as  fuch :  Then  I  am  fure  to  furprize  the  W orld 
with  a  Beauty  that  they  were  Strangers  to.  You 
are  very  right,  anfwered  this  artful  Woman,  your 
Daughter’s  Beauty  and  Fortune  may  deferve  a  Coach, 
yet  you  fhould  have  a  good  Room,  for  you  have 
not  one  fit  to  entertain  a  Gentleman  in.  That  is 
very  true,  anfwered  I,  but  I  intend  to  make  that 
Stone-hall  a  good  Room,  1  will  put  two  Safh- win¬ 
dows  in  it,  a  Deal- floor,  and  Wainfcot  it  Chair- 
height.  Said  flie,  1  can  recommend  an  excellent 
Workman  to  you.  Do  fend  or  write  for  him,  an- 
1  we  red  I,  for  I  have  Deals  that  have  been  laid  upon 
Jeffs  in  a  Hay-loft  thefe  two  Years  to  dry,  fo  have 
I  Nails,  Wainfcot,  and  luch  Timber  as  will  be  re¬ 
quired  to  lay  under  the  Fir-deals. 

She  writ,  and  according  to  Order  two  Work¬ 
men  came,  and  begun  the  Work,  made  the  Sallies, 
and  laid  the  Floor.  A  Hind’s  Wife  of  mine,  that 
lives  in  a  Cottage  juft  at  my  Houfe,  was  in  Labour, 
and  the  poor  Man  called  me  up  to  fit  by  his  Wife, 
ti S he  rid  for  the  Midwife:  I  accordingly  did,  and 
railed  up  this  Woman  and  my  Maids  to  go  with 
me  to  the  poor  Woman  in  Labour,  that  had  not 
one  Neighbour  within  a  Mile  but  me,  and  the  poor 
Man  had  two  Miles  to  ride  for  the  Midwife.  Af¬ 
ter  fhe  was  delivered  of  a  Son,  and  the  Banquet 
done,  the  Morning  approached,  and  we  returned 
Home :  i  thinking  to  lie  down  by  my  Daughter, 

but 
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but  no  Daughter  was  there :  I  fhouted  out  robbed, 
murdered,  and- undone,  and  railed  all  the  Houfe,  - 
but  none  could  give  an  Account  of  her.  The  Car¬ 
penter  came,  and  laid  he  could  not  find  his  Man, 
though  Search  was  made,  but  no  Man  to  be  found. 

In  this  great  Hurry  came  one  of  my  Men,  and  told 
me,  That  the  double  Horfe  and  Seat  was  taken  out 
of  the  Stable.  Then,  fays  this  wicked  Woman,  be¬ 
hold,  the  Fellow  mull  be  the  Robber  that  has  been 
guilty  of  this  Stealth  :  Your  Daughter  is  ungrateful 
to  the  belt  of  Mothers,  yet  fhe  is  your  own,  you 
have  no  more,  and  fhe  knows  you  will  pardon  hei, 
as  there  is  no  Help  for  it. 

But  the  Carpenter  anfwering,  faid,  I  rather  think 
you  the  Traitrefs,  that  has  committed  this  Robbe¬ 
ry :  For  this  is  your  own  B afford  Son,  that  you 
bore  to  a  poor  Woman’s  Husband,  he  ferved  his  r 
Apprenticed^  to  me,  is  contracted  with  a  young 
Woman  in  our  Neighbourhood  to  be  married,  al¬ 
though  it  will  be  a  happy  Deliverance  to  her,  to 
get  rid  of  fuch  a  Scoundrel :  This  is  a  Scene  of 
Vice  and  Wickednefs!  1  wondered  at  the  Change 
of  his  Behaviour,  as  I  never  knew  him  lo  long  in 
a  Houfe,  without  giving  Difturbance,  for  he  is  a 
turbulent  wicked  Fellow.  I  am  furc,  an  (we  red  (he, 
he  is  nothing  obliged  to  you  for  the  Character  you 
have  given  him.  It  is  a  juft  one,  faid  he,  lo  is  it 
as  juft,  that  you  had  your  Education  at  London  >  a 
grand  Man  was  at  the  Expence  of  it,  alter  you 
bore  this  Son,  and  you  was  his  kept  Mi  ft  refs  till 
his  Death,  although  he  had  a  virtuous  fine  Lady 
of  his  own:  What  you  got  of  him  was  in  Money, 
which,  to  my  Knowledge  your  Son  has  drawn 
from  you,  as  you  were  in  great  Want  be* ore  you 
J  o0t  this  Place.  I  did  not  know  where  you  were, 
nil  I  received  your  Letter,  wherein  you  de fired 
me  not  to  difeover  him  to  be  your  Son  to  this^ 
Family  :  But  as  you  have  betrayed  your  Miflrefs  of 
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all  that  {he  held  dear,  I  cannot  connive  with  the 
Treachery. 

I  told  the  Man  how  much  I  fhould  have  been 
obliged  to  him,  if  he  had  given  me  this  Relation 
in  Time;  but  as  he  might  have  no  Apprehenfion 
of  what  has  happened  1  excufed  him,  as  what  he 
had  then  related  might  fave  me  the  enquiring  any 
further  after  my  unfortunate  Daughter,  whole  In¬ 
gratitude  fhould  disinherit  her  of  every  Penny  be¬ 
longing  to  me,  and  free  me  of  any  further  Impo¬ 
sition  from  that  vile  impudent  Adultrefs,  and  in¬ 
famous  Wretch.  It  being  juft  at  the  Term,  I  paid 
her  her  Wages,  all  fhe  had  to  receive  was  forty 
Shillings,  and  turned  her  out  in  an  Hour’s  Time. 
I  charged  all  my  Servants  to  keep  it  a  Secret,  for 
if  the  Country  'got  the  Alarm  of  my  Daughter’s 
Difgrace,  I  fhould  be  teazed  with  mercenary  Lo¬ 
vers,  who  would  pretend  to  make  Amends  for  my 
Daughter’s  Difobedience,  although  nothing  but  pri¬ 
vate  Views  may  be  their  Errands :  And  as  I  ne¬ 
ver  intended  to  change  my  State  of  Life,  I  would 
not.  be  importuned  upon  any  Pretence  in  that 
Re! peel.  Added  I,  As  I  have  kept  my  Daughter 
fo  great  a  Stranger  to  the  World,  they  will  not 
know  nor  fulped  any  Thing  about  her. 

But  when  I  examined  myfelf,  and  confidered 
what  a  hoarding  and  raking  I  had  been  making  for 
fo  many  Years  paft,  and  all  the  Wealth  that  I 
was  entrufted  with,  what  Good  had  I  done  with 
it:  I  found  lo  little  Comfort,  that  I  thought  this 
was  a  juft  Judgment  fent  down  upon  me,  to  chaftife 
me  for  my  Ingratitude  to  that  fupreme  Being,  that 
had  enabled  nie  to  do  Good,  which  I  had  careleffiy 
neglected  and  my  greater  Vanity  in  keeping  my 
Daughter  from  converting  with  honeft  Mens  virtuous 
Daughters,  hecaufe  I  thought  them  below  her,  as 
they  were  poor;  and  to  have  luch  a  vile  Adultrefs  s*o 
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taint  her  Morals,  by  teaching  her  to  defpife  me  in 
feven  Years  Exercife,  and  with  her  Arts  and  Contri¬ 
vances  to  betray  my  Daughter  and  me.  Now,  my 
Dear,  I  am  fo  well  allured  of  your  Sincerity,  that 
you  will  give  your  Opinion  honeftly,  which  of  us. 
Mother  or  Daughter,  is  the  greateft  Fauker? 

X  anfvvered,  That  her  own  Reafons  were  as  juft 
as  mine  could  be,  in  remarking  her  Ingratitude  to 
Heaven  j  and  as  this  Woman  had  her  Daughter  fo 
long  under  her  Care  and  Inkrudtions,  might  eafily 
work  on  her  tender  Mind,  and  pre-poflefs  her  with 
fuch  Ideas,  and  imaginary  Notions,  as  tended  only 
to  enfnare  and  ruin  her :  But  if  this  Difappointment 
be  only  a  Call  to  remind  you  of  what  you  had  for¬ 
got,  it  may  prove  a  Tradt  to  lead  you  into  the 
right  Road  to  Life- eternal. 

So  repeating  to  her  the  Miferv  that  I  beheld  her 
Daughter  in,  and  likewife  her  Repentance:  All 
which  I  have  repeated  to  you  before.  Adding,  that 
{lie  had  not  difgraced  her  in  being  guilty  of  com¬ 
mitting  Fornication,  nor  Adultery  •,  her  Crime  Ihc 
had  fuffered  for,  and  (he  need  not  fear  her  com¬ 
mitting  it  again.  This  was  my  Errand  to  you, 
nor  did  I  divulge  it  to  my  Mafter  or  his  Lady. 
Then  fhe  got  me  in  her  Arms,  and  embraced  me 
with  Tears  of  Thanks  >  and  faid,  Notwithkanding 
her  great  Indifcretion,  fhe  was  not  willing  to  look 
fo  mean  in  their  Eyes,  as  the  Knowledge  of  it  might 
hazard  her,  I  promifed  her  I  would  never  fpeak 
of  it  to  my  Maker  or  I,ady.  She  asked  me  how 
fhe  muk  get  her  from  the  Tyrant.  1  bid  her  let  a 
Man  and  a  Horfe  be  ready  at  Four  o’Clock  in  the 
Morning,  and  I  would  direct  them  to  her,  as  there 
was  no  fear  of  a  Husband  being  there  to  interrupt 
their  Delign.  So  taking  my  Hand,  fhe  luffed  it, 
and  faid,  Oh!  that  my  Daughter  had  thy  Wifdom, 
X  anfvvered,  Had  lhe  been  as  long  under  the  Di¬ 
rections 
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reclions  of  my  Lady  as  I  had  been,  fhe  would  not 
have  been  fo  eafily  feduced.  That  is  certain,  faid 
file,  I  have  been  the  real  Caufe  of  all  her  Mifery, 
and  will  relieve  her  out  of  the  Hands  of  that  cruel 
Tyrant. 

So  fhe  lighted  me  into  the  Room,  that  I  was  to 
lie  in,  and  bid  me  good  Night.  She  rofe,  and  had 
Tea  made  againft  Four  o’Clock.  When  I  came 
down,  fhe  asked  me  how  I  flept.  I  told  her  very 
well.  But,  anfwered  fhe,  I  have  flept  none,  for 
thinking  of  my  unfortunate  Child.  Her  ill  Fate 
will  be  at  an  End  when  you  receive  her  again  in¬ 
to  your  Affedcions,  faid  I.  She  had  got  the  Men 
their  Breakfafls  before  I  came  down.  I  defired  to 
be  excufed,  it  being  rather  too  loon  for  my  Break- 
fa  ft  but  faid,  If  you  will  give  me  a  little  Tea  and 
Sugar,  and  a  thick  Slice  of  that  Short-cake,  I  will 
breakfad  with  your  Daughter. 

She  accordingly  did,  and  we  fet  forward  on  our 
Journey:  After  I  had  taken  Leave  of  her,  and  got 
to  this  Cottage  by  Seven  o’Clock,  I  defired  the 
Men  and  Horfes  to  go  to  an  adjacent  Farmer’s 
Houfe,  to  order  Corn  and  Hay.  So  I  went  into 
the  lick  W Oman’s  Houfe  firft,  found  it  in  decent 
Order,  and  the  Nurfe  rocking  the  Child  in  the 
Cradle.  I  asked  how  the  Mother  had  reded,  and 
if  fhe  had  taken  any  Food.  She  anfwered.  No,  fhe 
has  drunk  a  little  of  the  PofTet-drink,  and  thrown 
it  up  again.  I  went  to  the  Bed- fide,  to  fee  if  file 
was  in  red  ^  fhe  lifted  up  her  Hands  and  Eyes,  and 
made  a  Motion  to  pray  for  me,  as  far  as  I  could 
underhand  by  her  muttering,  that  I  h.id  releafed 
her  of  the  Child  :  I  bid  the  Woman  fet  on  a  Pan. 
She  anfwered,  There  is  a  little  Tea-kettle,  three 
Cups  and  Saucers.  I  bid  her  cut  fome  Toads  of 
the  Loaf  I  had  brought,  and  butter  them:  Which 
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ihe  did,  whilft  I  went  to  fee  the  Neighbour,  who 
had  juft  arofe  out  o i  her  Bed. 

She  feeing  me,  cried,  My  Dream  is  out  ;  for  I 
have  had  the  pleafanteft  Dream  of  you,  and  my 
dear  Mother,  all  this  laft  Night :  Now  as  you  are 
the  firft  I  fee  in  the  Morning,  it  boads  good  Luck 
to  me.  Very  good  Luck,  anfwered  I,  for  I  am 
come  to  drink  Tea  with  you  this  Morning  ;  fo 
come  into  your  next  Neighbour’s,  as  I  fee  you 
have  no  Fire,  and  we  will  breakfaft  together.  She 
did,  and  I  told  her  what  I  had  done  for  her :  But 
the  Tears  of  joy  that  fhe  in  Tranfports  fhed,  I 
never  will  forget.  She  could  not  eat  one  Morfel; 
fo  I  gave  her  the  Cake  that  I  brought  from  her 
Mother,  to  eat  on  the  Road. 

But  let  me  fee  your  Head,  faid  I.  I  hope  you 
will  drink  your  Tea  firft,  anfwered  fhe.  No,  laid 
Jj  and  then  taking  off  the  Bandage,  I  drefted  the 
Wound,  and  bid  her  tie  on  a  large  Handkerchief, 
to  keep  it  warm,  and  to  let  it  be  clean  walked  be¬ 
fore  they  laid  the  Salve  to  it.  Then  I  poured  out  a 
Diili  of  Tea,  bid  her  drink  it,  and  eat  fomeToaft. 
No,  anfwered  fhe,  I  am  fo  full  of  Joy,  there  is 
no  Room  for  eating  >  but  let  me  give  it  to  my 
diftrefled  Sifter,  for  fo  we  often  called  each  other. 
She  went  to  give  her  it,  but  the  poor  Creature 
could  not  raife  herfelf  to  take  the  Tea  ;  I  put  my 
Hand  under  her  Pillow,  and  raifed  her;  fhe  drunk 
up  the  Tea,  but  could  not  eat  one  Morfel:  She 
looking  wifhfully  on  her  Neighbour,  laid,  I  hear 
you  have  got  a  Releafe,  (and  lifting  up  her  Eyes 
to  Heaven)  I  hope,  fo  will  1,  in  a  little  Time,  be 
removed  out  of  all  my  Troubles :  (then  turning  ’ her 
Eyes  to  me)  Blefted  be  thou  Meftenger  of  Good 
to  her,  in  reftoring  her  to  the  Indulgence  of  a  ten¬ 
der  Mother;  and  of  Peace  to  me  in  my  dying 
Moments. 
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I  got  the  young  Creature  drefled,  and  flie  gave 
fame  of  her  old  Things  to  the  Nurfe,  and  charged 
her  to  take  all  the  Care  of  her  lick  Neighbour 
that,  was  in  her  Power.  I  fee  her  fairly  on  Horfe- 
back,  and  was  at  Home  myfelf  at  Breakfaft*  my 
Madam  was  lurprized  to  fee  me,  asked  if  the  Wi¬ 
dow  was  ill.  I  anfwered  that  fhe  had  been  ill,  but 
,  was  much  better.  I  told  her  of  the  Diftrefles  of 
the  Bricklayer’s  Wife,  and  what  I  had  done  for 
her,  in  the  Prefence  of  the  Doctor,  that  was  at 
Break  fait;  who  laid  that  I  gave  a  very  authentick 
Account  of  my  Patient.  No,  Dodtor,  anfwered 
my  Miltrefs,  we  give  our  Affiltance  to  thofe  that 
are  not  able  to  get  better  3  but  as  there  feems  to  be 
Danger,  vific  you  this  Patient,  and  do  you  give 
me  your  authentick  Opinion  of  her  Cafe.  I  will. 
Madam,  anfwered  the  Doctor,  if  you  will  order  me 
a  Guide  to  conduct  me  to  the  Houfe.  My  Lady 
bid  me  fend  the  Servant  that  had  rid  before  me  there. 

He  accordingly  did,  and  brought  back  the  Doc¬ 
tor’s  Opinion,  which  was,  That  fhe  would  be 
dead  in  lcfs  than  twelve  Hours.  The  Nurfe  came 
the  next  Day,  and  told  me  that  fhe  fent  for  the 
Husband,  immediately  after  the  D 06 cor  was  gone^ 
yet  he  did  not  come  till  this  Morning,  when  his  Wife 
was  dead,  and  laid  upon  the  Bed-itead,  having  no 
Board.  The  Carpenter  coming  in,  Laid,  It  would 
be  a  blith  Sight  to  us  both,  were  mine  as  fairly 
dead  as  thine  is.  The  old  Woman  anfwered.  You 
have  got  as  fairly  quit  of  her,  for  fhe  is  gone.  Joy 
go  with  her,  f aid  he.  So  the  two  Mifcreams  gave 
a  great  Shout,  in  the  Prefence  of  feveral  of  the 
N  eighbours  that  were  there. 

One  of  the  Women  bid  them  not  fhout,  till 
they  got  through  the  Wood.  The  Carpenter  fa  id , 
W as  not  40  s.  and  a  dead  Wife  worth  f /.  which 
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deferved  a  Shout,  But,  laid  the,  where  is  the  40  s° 
He  anfwered,  There  is  Furniture  worth  f  /.  Bur, 
faid  the,  the  Wife  is  to  bury,  and  the  Child  to 
bring  up.  O  Dame,  anfwered  he,  I  have  as  much 
Fir-deal  as  will  make  her  Coffin  ;  I  faw  her  go¬ 
ing,  for  which  Realon  my  Friend  and  I  had  it  rea¬ 
dy  :  He  will  make  it  for  nothing,  and  we  will  have 
as  many  of  our  own  Fraternity  as  will  carry  her  to 
the  Church-yard  5  we  Will  fell  the  Furniture  of  each 
Houfe,  and  have  a  merry  Caroufe  with  the  Money. 
But  who  mu  ft  take  Care  of  the  Infant  ?  aniwered 
fhe.  It  will  follow  the  Mother  foon  ;  faid  he,  come, 
1  will  give  any  one  40  s.  that  will  quit  me  of  it, 
and  if  it  die  in  a  Month  they  will  have  the  Money, 
That  is  as  much  as  to  fay  kill  it  when  they  are 
Weary  of  it,  faid  fhe.  If  they  kill  it,  they  may 
hang  for  it,  and  if  it  dies,  there  is  an  End  of  it, 
faid  he.  The  old  Woman  faid,  Give  me  40  s.  and 
the  Mother’s  Clothes  to  make  up  into  Frocks*  and 
I  will  take  it.  It’s  a  Bargain*  anfwered  the  Father, 
I  know  fhe  has  not  many:  I  took  them  away  by 
Littles,  juft  as  I  wanted  Money  ;  lo  take  them*  and 
the  Cradle  into  the  Bargain*  and  there  is  the  Mo¬ 
ney,  which  I  borrowed  to  bury  the  Mother.  So 
make  you  the  Coffin,  put  her  in,  and  nail  her 
down*  then  we  will  go  for  dur  Brotherhood  to  lift 
her  to  the  Place  of  Interment  ;  the  Child  is  gone 
to  Day,  we  will  cant  the  Goods  i  o-morrow,  and 
rendezvous  the  next  Day. 

This  Woman  has  had  this  Infant  fix  Years,  as 
fond  of  it  as  ever  Parent  was  of  their  own  Child  ; 
(he  was  foliciting  me  to  get  her  into  my  Mailer’s 
School,  a  beautiful  young  Creature,  and  declares 
that  the  Father  never  canie  to  fee  whether  it  was 
dead  or  living. — —  I  could  innumerate  the  Hard¬ 
ships  that  I  have  teen  many  poor  Women  labour 
under,  by  the  Oppreffion  of  eburlifti  Husbands; 
vet  none  were  Rich  compleat  Tyrants  as  theie  two. 

H  h  J  '  When 


[  HS  ] 

When  I  thought  on  the  general  Behaviour  of  the 
vulgar  Sort  of  Men,  my  Computation  was,  that 
their  Want  of  Underhanding  deprived  them  of  the* 
Virtue  of  mutual  Love,  as  Want  of  Decency  is 
Want  of  Senfe :  They  marry  for  mercenary  Views, 
or  for  the  Convenience  of  gratifying  'their  brutal 
Appetites  j  after  which  their  Wives  are  no  more 
than  their  Vahids,  loath  them  as  they  do  their 
Meat,  when  they  can  eat  no  more:  Therefore, 
Sir,  the  Danger  that  attend  a  married  State,  was 
the  Motive  which  obliged  me  to  be  particularly 
cautions  how  I  encountered  it ,  for  having  conceiv¬ 
ed  a  very  mean  Opinion  of  the  lower  Herd  of  Man¬ 
kind,  and  refolving  never  to  marry  for  the  Sake  of 
Fortune,  fo  that  ail  Men  were  fo  indifferent  to  me* 
that  all  l  wifhed  or  prayed  for,  was  to  do  my  Duty 
in  the  comfortable  State  of  Life  I  was  in:  There¬ 
fore  making  this  Refolve  not  to  run  the  Risk  of 
my  •future  Peace,  which  a  churl  tin  Husband  might 
blah,  by  involving  myfelf  in  a  contentious  Life, 
that  might  endanger  my  future  Blifs,  was  deter¬ 
mined  never  to  marry. 

Yet,  when  I  received  the  fir  ft  Letter  from  this 
Youth,  and  perufed  it  ferioiifiy,  I  thought  it  could 
not  be  the  Language  of  a  favage  Breait  *  nor  was 
it  like  the  Dictates  of  a  Mechannick,  as  the  Stile 
bad  Dignity  in  it,  which  nothing  inferior  to  liberal 
Education  could  flip  port  \  for  in  iuch  Places  as  yours, 
we  Servants  think  we,  have  liberal  Education  at  the 
Second-hand.  This  was  a  Prompter  to  the  lofty 
Anfwer  that  I  returned*  which  he  fo  far  from  re¬ 
lenting,  willingly  complied  with  the  feven  Years 
Iniun&ion,  with  fuch  Serenity,  Wifdom,  and  De¬ 
portment,  as  ju illy  intitles  him  to  the  Prize,  that 
is  not  worthy  the  Pains  he  has  taken  for  it :  But 
my  Hero  down  on  his  Knees,  and  laid.  It  was  an 
hundred-fold  Reward. 


But 


But  my  worthy  M after  taking  him  by  the  Hand, 
laid,  Rife,  no  more  Penance,  your  Worth  and  Sa¬ 
gacity  entitles  you  to  her:  Her  Virtue,  Induilry, 
and  Integrity  will  reward  all  your  Labour  ol  leven 
Years  >uipence.  She  will  leave  a  Specimen  of  her  Care 
in  my  Family  ^  her  Miftreis  has  furprizcd  me  with 
the  Order  and  Management,  having  a  rob u ft  Con- 
Ititution,  good  Morals,  and  an  intluilrious  Difpoft- 
tion.  We  being  ignorant  of  Houfe-keeping,  both 
very  young  married,  and  no  Parents  to  dircfb  us  m 
it-  my  Wife  has  told  me,  that  inch  a  Servant  was 
a  Blefting  to  us,  whole  Induftry  was  an  Example 
to  the  other  Servants.  As  a  Reward  for  her  Dili' 
gence.  Care,  and  Integrity,  I  will  lett  you  that 
Farm,  which  rny  honeft  old  Tenant  teems  to  be 
removing  from  in  a  very  little  Time,  at  the  fame,. 
Rent,  and  on  the  fame  Conditions  that  his  Prede- 
ceftors  had  it.-— -Now,  added  he,  I  think  it 
would  not  be  amiis  for  my  W > re  and  me  to  with¬ 
draw,  and  leave  you  to  your  further  Determinati¬ 
ons,  as  this  ferns  to  be  your  fir  ft  Interview,  we 
will  not  interrupt  them  any  longer  in  their  private 
Convention  :  My  dear  Lady  taking  me'  by  the 
Hand,  file  thanked  me  for  the  Good  i  had  done 
the-  Widow’s  Daughter,  in  rel.eafihg  her  from  Sla¬ 
very  j  and  turning  to  my  Lover,  laid,  She  will  re¬ 
ward  all  the  Pains  you  have  taken  for  her,  and  will 
be  a  daily  Blefting,  and  they  immediately,  as  the 
Word  was  fpoke,  leit  the  Room. 


He  fell  down  on  his  Knees  at  my  Feet,  How 
unworthy  am  I  of  this  Blefting!  Can*  all  this  be 
true,  or  is  it  a  Dream?  Got  hold  of  my.  Hand  and 
kill  it.  I  bid  him,  on  Pain  of  my  Difpleafure,  rife 
from  his  Knees,  and  confider  to  whom  inch  Adora¬ 
tion  was  due.  Fie  did,  and  laid,  You  have  the 
Power  to  command  me  to  do  what  you  pleafe. 
Then,  faid  I,  let  me  hear  no  more  of  tliefe.  Enconi- 
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urns',  left  I  fufpcft  your  Sincerity,  for  I  have  rc- 
foived  not  to  let  my  Affedtion  have  Rule  over  my 
Reafon  3  neither  have  I  the  Vanity  to  believe  my- 
felf  worthy  of  that  Reward,  which  both  my  Ma¬ 
iler  and  Lady  have  fo  bountifully  made  mention 
of:  For  what  have  I  done,  but  difcharged  my 
Duty  in  the  fame  Manner  every  Servant  ought  to 
do,  without  any  private  mercenary  Views  or  Inte- 
rdl.  W  hen  I  afted  three  Years  in  the  Capacity  of 
Cook  and  Houfe- keeper,  my  Perquifites  fupplied 
me  with  Clothes  3  then  advanced  to  Houfe- keeper 
and  Lady’s  Maid,  who  gave  me  more  Clothes  than 
I  could  wear,  befides  my  other  Perquifites,  which 
were  confiderable  3  for  as  their  generous  Souls,  when 
they  vifited  their  Friends  or  Neighbours  rewarded 
the  Trouble  they  gave  Servants,  fo  it  was  returned 
to  us,  and  if  I  had  been  thrifty  might  have  faved 
Money,  befides  my  Wages.  A  further  Benefit  in¬ 
truded  to  me  was  a  great  and  good  Example  of 
their  private  Charity,  which  .1  dajly  diftributed, 
either  to  fupport  Credit  or  Hunger  3  thefe  are 
Chridian  Benefits,  to  fhew  me  the  right  Road  to 
Heaven :  After  all  I  mud  receive  a  Farm  by  my 
Mailer,  which  the  Tenants  that  pofiefied  it  for  fo 
Jong  a  Term  of  Years,  was  enabled  to  live  as  repu¬ 
tably  as  any  of  their  neighbouring  Freeholders  3  and 
so  the  Liberality  of  my  Miftrefs’s  Bounties,  which 
1  am  unworthy  of,  as  I  cannot  expert  to  make 
any  Return. 

I  acknowledge,  anfwered  he,  that  great  Souls 
are  unwilling  to  receive  more  Favour  than  they  are 
able  to  return :  Yet  a  Misfortune  that  happened  to 
a  poor  Italian,  which  perhaps  may  enable  me  to 
eafe  fome  Part  of  the  Hardfhips  you  are  labouring 
tinder.  My  Father  being  fent  for,  to  receive  a  Sum 
of  Money  from  a  Gentleman  of  Fortune,  who  had 
employed  *  him  in  a  Building  3  this  Gentleman’s  La¬ 
dy  called  my  Father  to  give  his.  Opinion  of  a  Spin- 
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net,  which  this  Italian  had  made,  and  bringing  it 
over  to  England ,  in  order  to  fell  it  for  a  good  Stun, 
the  Ship  was  drove  by  Strefs  of  Weather  on  Rocks, 
and  dafhed  to  Pieces  y  the  Man  being  prepared  for 
the  Shock,  having  his  Inftrument  fecured  in  a  Fir- 
deal  Cafe,  clofe  lealed,  that  the  fait  Water  could 
not  get  Entrance,  and  well  corded  j  fo  fixing  ano¬ 
ther  Cord,  which  he  tied  round  his  Waift,  fwam 
to  Shore  with  this  Spinnet,  having  the  Advantage 
of  the  Wind  and  Tide:  So  the  Lady  told  him  as 
he  was  a  Mechanick,  that  employed  fo  many  Work¬ 
men  in  various  Arts  of  Handicraft,  fhe  defired  his 
Opinion  of  that  Spinnet:  I  have  bid  3 qL  and  the 
Man  will  take  no  lefs  than  yol.  for  it. 

He  on  Examination  found  it  to  be  worth  a  great 
deal  more  Money  than  the  Man  had  offered  it  for  * 
faid,  Madam,  it  is  a  great  Pennyworth  at  fo  l  The 
Italian  faid  that  it  was  great  Neceflity  obliged  him 
to  offer  it  for  that,  as  it  was  worth  80/:  but  hav¬ 
ing  no  Money  to  fupport  him  in  a  flrangc  Place, 
was  the  Reafon  of  his  offering  it  at  fo  low  a  Price. 
But  the  Lady  flying  into  a  violent  Rage  againfl 
my  Father,  faid  that  fhe  would  have  got  it  for  the 
Money  that  fhe  bid  for  it,  if  he  had  not  been*  and, 
added  fhe,  will  you  give  f 0 1  for  it  ?  He  anfwered 
he  would.  Then,  faid  fhe,  you  fhall  have  it :  A 
pretty  Scoundrel  indeed,  that  can  afford  a  greater 
Price  than  I  can.  Madam,  anfwered  he,  this  is  the 
moft  curious  Piece  of  Workmanfhip  my  Eyes  ever 
beheld,  fo  beautifully  embellifhed  both  within  and 
without  j  befides  the  Skill  in  fetting  the  Strings, 
that  found  fo  melodioufly  as  ravifhes  the  Ear :  In 
fhoit,  Madam,  I  think  it  fuch  a  Matter-piece  of 
Beamy  and  Art,  that  I  would  be  an  unjuft  Scoun¬ 
drel,  had  I  not  done  it  the  Juftice  it  well  deferves. 
She  anfwered,  that  flic  believed  and  conje&ured  that 
it  was  a  Contrivance  between  them,  to  impofe  on 
her.,  and  faid,  as  fhe  bad  found  out  their  Knavery, 
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they  iliould  not  trick  her  out  of  her  Money.  So  he 
laid,  Madam,  as  it  is  the  fir  ft  Time  I  was  ever 
taken  for  a  Sharper,  I  will  pay  for  the  Trick,  and 
and  be  the  Sufferer  inyfelf,  not  you  Madam,  and 
paid  the  diftrefled  Italian  fo  L  and  laid,  I  never 
bought  fuch  a  Bargain.  This  enraged  her  to  feurri- 
lous  .Language,  as  Rogue,  Villain,  Pickpocket, 
Cheat,  0c, 

The  Gentleman  came  in  in  the  Midft  of  her 
Fury,  and  demanded  the  Reafon:  What  Violence, 
added  he,  have  you  offered  to  my  Wife,  that  oc- 
cafions  this  Outrage?  My  Father  told  him.  Q 
Madam,  anfwered  he,  you  want  this  beautiful 
Piece  of  Mulick  for  nothing:  I  fteadfaftly  believe 
that  thefe  narrow  Souls,  that  would  take  fo  much 
Advantage  on  a  Perfon  in  Diftrefs,  they  would  rob 
him  altogether  of  the  whole,  if  there  were  not  Pu- 
nifhments  for  fuch  Crimes.  I  Would  have  given 
him  10  L  more  for  it,  if  fhe  had  behaved  like  a  Gentle¬ 
woman  5  but  as  file  has  not,  I  would  burn  it  in  the 
Fire  to  Afhes  rather  than  die  (hould  have  it.  So 
he  defined  her  to  withdraw  into  her  Clofet,  and 
iolicit  Pardon  for  her  calumniating  Tongue,  and  I 
will  endeavour  to  folieit  this  injured  Gentleman, 
that  I  dare  to  fay  never  received  fuch  Reproach 
before.  Sir,  anlwered  fhe,  I  fuppofe  every  pitiful 
Mcchannick  mu  ft  be  greater  in  your  Efteem  than 
I  am.  If  you  behave  in  this  Manner  it  will  be  fo. 
Madam,  hid  he  'Taking  her  by  the  Hand,  to 
lead  her  out  of  the  Room,  fhe  gave  my  Father 
fuch  a  Buffet  with  her  double  Fill,  that  fhe  bur  ft 
his  Mouth. 

The  Gentleman  more  angry,  turned  her  out  of 
the  Room,,  and  doled  the  Door  after  her,  ordered 
Water  to  be  brought  for  my  Father  to  wafh  the 
Blood  off  his  Face:  He  gave  the  Italian  five  Gui¬ 
neas,  and  begged  my  Father’s  Pardon  for  his  Wife’s 
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Behaviour:  My  Father  begged  his,  for  being  the 
innocent  Author  of  all  the  Diilurbance,  and  faid,. 
It  is  only  the  Lady’s  Paffion,  I  hope  (he  will  har¬ 
bour  a  more  favourable  Opinion  of  me,  after  her 
Paffion  is  abated.  So  taking  his  Leave  of  the  wor¬ 
thy  Gentleman,  who  he  (aw  very  much  afflidbcd 
with  the  ill  Behaviour  of  his  Wife. 

The  Italian  hired  a  Horfe  for  himfelf,  and  ano¬ 
ther  Man  and  Horfe  to  carry  the  Spinner,  came 
T  tome  with  my  Father,  and  is  with  him  now,  nor 
does  intend  to  leave  him.  Now,  as  I  have  feme 
Hope  that  you  will  be  mine,  I  hope  your  Lady 
will  do  me  the  Honour  to  accept  of  this  Spinner, 
for  this  worthy  Father  of  mine  has  given  it  to  me. 
So,  anfwered  I,  you  durft  not  venture  this  Prefen t 
to  my  Lady,  till  you  were  fecured  of  me.  Yes, 
faid  he,  if  it  was  ten  Times  the  Value  *  but  then  it 
would  not  be  from  you,  before  you  be  mine.  Sir, 
anfwered  I,  your  Wifdom  exceeds  mines  fo  does 
your  Generofity,  nor  will  I  refufe  you  my  Hand 
any  longer  than  Prudence  will  diredb,  in  departing 
from  this  worthy  Lady  and  Mailer.  Whole  Good- 
nefs,  he  faid,  would  not  keep  him  much  longer  in 
Sufpenfej  and  kifs’d  my  Hand  again. 

I  bid  him  look  what  o’ Clock  it  was :  Surprized 
he  faid,  it  was  half  an  Hour  pail  Eleven,  and  he 
thought  he  had  not  been  half  an  Hour  with  me. 
I  faid,  your  Watch  muit  be  wrong,  for  my  Mi- 
ilrds*s  Bell  rings  at  half  an  Hour  pail  Ten.  I  en¬ 
quired  for  the  Chamber' maid,  and  die  told  me  that 
(lie  had  put  her  to  Bed,  and  had  her  Orders  to 
make  a  Bed  for  the  Gentleman  that  dined  there.  I 
returned,  and  told  him  that  I  was  afraid  of  being 
difplaced,  the  Chamber-maid  had  waited  on  my 
<Lady.  Great  Blefiings  attend  her,  anfwered  he,  for 
it  was  parting  with  my  Soul  when  you  went  out 
of  the  Room.  But  I  told  him  that  we  were  very 

orderly 


[  254  ] 

In  fleeping  and  rifing  in  the  Morning.  We  have 
no  Suppers  for  Matter  or  Lady,  except  there  be 
Company,  the  Servants  has  cold  Meat,  Milk,  or 
Beer  j  if  no  Strangers,  the  whole  Family  is  in  their 
Bed  by  Eleven,  and  all  rifes  before  Six  in  the 
Morning.  1  hope,  anfwered  he,  you  will  baulk 
Sleep  one  Hour,  and  oblige  me  with  what  is  be¬ 
come  of  the  Carpenter’s  Wife.  I  faid,  That  I  had 
not  delivered  my  Lady  the  Commiflion,  her  Mother 
had  given  me  of  her  Return  to  her  Duty,  and  like- 
wife  the  Reformation  that  the  Daughter  made  of 
her  Mother  $  for  the  told  me,  that  as  foon  as  {he 
lighted  from  her  Horfe,  entered  the  Houfe,  and  be¬ 
held  her  Mother,  flie  fainted,  and  lay  within  one 
Minute  of  an  Hour,  although  all  Means!  feemed  to 
no  Effect  of  bringing  her  to  Life :  But  the  Hind’s 
Wife,  having  fWo  Leaches,  fet  one  on  each  Hand, 
which  after  biting,  flie  recovered  Life,  to  the 
great  Joy  of  her  Mother,  and  all  the  Family  of  the 
Servants. 

Her  Mother  taking  her  by  the  Hand,  (aid,  “  Is 
this  my  Daughter  who  was  loft,  and  is  foundagainj 
{he  was  dead,  and  is  alive,”  and  has  forgot  all  her 
Sorrow,  as  flie  jhas  received  her  Child.  O  my  dear 
Mother,  anfwered  (he,  can  you  forgive  Ingratitude 
of  this  Nature,  and  fainted  again  >  to  they  laid  her 
into  Bed,  and  as  foon  as  flie  came  out  of  the  fecond, 
gave  her  fome  Hartfhorn  Drops  in  Water,  and  the 
drinking  fome  of  it  and  got  a  Sleep :  After  which 
fhe  became  fo  much  rcfreih'ed  that  flie  got  up,  and 
laid,  I  hope  I  (hall  not  make  another  Elopement 
from  my  Rleflings.  Her  Mother  charged  her  not 
to  mention  what  was  paft,  but  to  think  of  her  fu¬ 
ture  State  O  dear  and  bell  of  Mothers,  faid  flic, 
lay  up  no  more  Treafure  on  Earth,  where  Moth, 
Raft,  Thieves,  &c.  break  through  and  ftealj  but 
lay  Treafure  up  as  our  worthy  Landlord  does  in 
Heaven,  where  you  will  not  be  robbed  of  it : 

’  .  What 
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What  Numbers  that  heavenly  Pair  relieves  is  won¬ 
der  Ful,  the  daily  Prayers  the  Poor  makes  reach  Hea¬ 
ven  >  and  although  you  are  not  fo  able  as  to  do 
fo  much  Charity,  yet  according  to  your  Abilty* 
no  more  is  required.  You  need  not  fear  me  deceiv¬ 
ing  you  again,  for  I  have  got  a  full  Trial  of  Man¬ 
kind,  and  lurely  the  Man  will  never  fee  me  more, 
that  has  u fed  me  fo  cruelly  $  who,  although  we  were 
married,  he  had  made  fuch  Vows  to  another,  as  no 
Marriage  could  diftolve. 

He  faid  he  did  not  love  me,  married  me  for  no¬ 
thing  but  my  Fortune,  which  his  curft  Mother 
periwaded  him  to :  He  cur  ft  her  to  her  Face,  turn¬ 
ed  her  out  of  the  Cottage,  and  ihe  has  not  been 
heard  of  fince.  But,  added  fhe,  I  might  have  been 
as  miferable  in  another  Match,  for  I  think  myfelf 
no  longer  his  Wife,  that  has  made  Vows  to  another. 

She  bore  a  Son,  which  is  above  five  Years  old, 
and  the  Father  never  faw  him,  nor  her  fince  he  cut 
her  Head.  Her  Mother  cannot  perfwade  her  to 
wear  a  Silk  Gown,  Lace,  Ribbons  >  yet  fays  that 
file  is  more  beautiful  than  ever.  She  begged  of 
her  Mother  to  get  fome  Diredlions  from  me  of 
Salves  and  Phyfick,  that  flic  might  do  her  poor 
Neighbours  good.  They  fay  her  Son  is  the  Picture 
of  his  Mother. 

As  I  had  her  Leave,  t  have  told  Part  of  the  Story, 
but  thought  it  too  long  to  conclude  \  To,  if  you  will 
go  to  reft,  you  may  rife  in  the  Morning,  and  ride 
with  me  to  vifit  the  Sick.  Fie  faid  he  was  not 
ileepy,  but  as  it  Was  my  Rcqueft,  he  obeyed  it. 
The  Chamber-maid  fhewed  him  his  Bed.  I  arofe 
the  next  Morning  at  my  ufual  Hour,  but  my  Lover 
being  up  before  me,  had  my  Saddle  fixed  on  my 
little  Pad,  and  his  own  Plorfe  being  ready,  we  rode 
away,  all  the  Servants  being  entire  Strangers  ro  the 
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Affair,  except  the  Cook,  He  gave  Charity  to  every 
one  of  my  Patients,  but  did  it  fo  fecretly  that  I  did 
not  know  till  the  next  Day,  when  they  all  told  me, 
and  prayed  for  him. 

When  we  got  Home,  who  mould  falute  my 
Hero,  but  the  Pried,  that  came  to  let  my  Mader 
know  that  his  old  Tenant  was  dead.  I  went  to 
drefs  my  Midrefs,  and  told  them  of  the  Death  of 
the  Tenant.  Them  faid  mv  Midrefs,  the  lad  honed 
Man  of  a  worthy  Family  is  gone  ^  and  faid  Hike- 
wife  that  fhe  would  advife  me  to  marry  that  inge¬ 
nious  young  Man  directly,  and  enter  on  the  Farm  : 
Come  I’ll  plead  for  the  young  Man,  that  you  have 
tortured  fo  long  for  the  Crime  of  others.  I  told 
them,  that  what  they  defired  in  that  Refpe£k,  I 
with  Pleafure  complied  to.  So  my  Mader  went  t© 
fpeak  to  the  Parfon,  and  I  told  my  Midrefs  the  Re¬ 
mainder  of  the  Widow’s  Story  $  likewife  the  little 
Battle  of  the  Spinner,  which  he  had  referved  to  pre- 
fent  to  her,  and  the  Remark  that  he  made.  She 
faid,  ff  I  fhould  ha  den  your  Wedding,  you  will 
fay  that  I  want  the  Spinnet ;  for  there  is  nothing 
that  I  thould  covet  fo  much  as  a  Curiofity  of  that 
Kind.  She  went  to  Breakfad,  and  my  Mader  told 
1  er  that  they  had  been  pending  his  Tenant’s  Will, 
who  had  made  him  his  foie  Executor,  having  no 
Relation  :  He  faid  that  he  would  bury  him  as  a  Re¬ 
lation,  for  as  he  was  the  Remains  of  two  honed 
worthy  Servants,  which  are  more  valuable  bv  much 
than  ionic  Relations*  l  therefore  will  mew  the 
Refpeft  due  to  loch  in  his  Interment,  for  rny  Mo¬ 
ther’s  Family  Vault  is  in  that  Church,  and  he  dial] 
be  buried  inf  it:  AH  my  Tenants  dial!  have  Scarves, 
Hatbands,  and  Gloves,  and  likewife  all  the  credible 
Men  in  the  N  ei  ebb  our  hood. 

He  gave  the  Minifter  Orders  for  an  Account  to 
be  taken  of  every  poor  Family  in  the  Parifh,  lent 

for 


[  2  57  ] 

for  his  Steward  to  make  out  a  Lid  oi  all  his  1  e- 
nants,  with  Orners  for  Silk,  Gloves,  Hatbands, 
and  Cloaths  for  the  Deceafed’s  Servants.  My  Ma¬ 
iler  and  Lady  went  into  Mourning  fix  W eeks  tor  him: 
They  dillributed  zool.  amongit  the  poor  Houi- 
holders  in  the  Parifli.  The  Coffin  was  ordered  to 
be  covered  with  Black,  which  my  Hero  had  the 
Direction  of. 

After  the  Miniflcr  and  he  had  got  their  I  nil  ruc¬ 
tions,  they  immediately  fct  about  getting  all  filings 
in  Order:  The  Cook  had  Orders  to  prepare  a  cold 
Table  for  the  whole  Company,  we  having  killed  a 
Beef,  lent  two  large  roaliing  Pieces,  the  Farmer 
having  left  Plenty  ot  Hams,  Turkeys,  Ducks, 
Chickens,  Butter,  Flour,  Cheefes,  £5? c .  T  he  third 
Day  tjie  Corpfe  was  to  be  buried,  I  went  with  the 
the  Silk,  Gloves,  and  Hatbands.  After  all  was  o- 
ver,  my  Mallei*' ordered  the  Steward  to  pay  off  all 
the  Servants  Legacies,  and  gave  me  Orders  not  to 
leave  the  Houfe  till  the  Steward  came  away  :  O- 
pening  the  Place  where  the  Money  and  Securities 
lay,  we  found  ffoL  3000/.  on  Lands,  and  poo/, 
in  Bonds.  The  Steward  lays,  There  is  Corn  and 
Cattle  that  will  rails  a  fine  Sum  oi  Money.  Fie 
paid  the  Servants  their  Wages  and  Legacies:  Is 
there  no  mention  of  his  wearing  Apparel  in  his 
Will?  laid  the  Steward  >  yet  you  (to  the  Servants) 
i\eed  not  fear  getting  it,  or  Part,  for  I  will  inform 
my  Mafler  of  it. 

They  came  and  told  the  Steward  one  wanted 
to  fpeak  to  him  :  When  he  returned,  he  faid  tome, 
We  are  invited  to  fup  with  a  Relation  of  mine  in 
this  Neighbourhood,  who  has  lent  a  {ingle  Horle 
Chair  for  us,  I  hope  you  will  go  with  me.  With 
all  my  Heart,  anfwered  I,  the  People  are  Strangers 
to  me  here.  So  putting  on  my  riding  Habit,  got 
into  the  Chair,  and  he  drove  me  to  the  Houle 
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which  I  fufpedted,  although  I  did  not  let  him 
know  the  leaft  Tittle  of  what  happened.  My  Lo¬ 
ver  handed  me  out  of  the  Chair  with  as  noble  an 
Air  and  as  polite  ns  any  Baronet,  conduced  me  into 
the  Room,  and  prefen  ted  me  to  his  Father,  who 
fainted  me  with  a  mode#  Grace,  and  faid,  Thrice 
welcome  to  my  Houfe,  thou  Glory  of  thy  Sex. 
What,  fays  the  Steward,  has  her  Fame  reached  fo 
far  as  here?  Ask  your  Couftn  how  long  it  is  fince 
her  Virtues  fhined  here.  Ask  me  no  Queftions  in 
that  Refped,  for  there  is  an  Embargo  on  my  Tongue  3 
therefore  excufe  me  fpeaking  on  that  Subje£k  of 
Fame:  But  (turning  to  his  Father)  if  you  will  let 
the  Italian  give  us  a  Tune  on  the  Spinnet  till  Sup¬ 
per  be  ready  3  for  I  believe  that  this  will  be  the  laft. 
Night  you  will  have  it.  He  anfwered,  that  it  was 
his  own,  he  might  difpofe  of  it  as  he  pleafed  3  and 
added,  That  all  Sorrow  was  departed  at  the  Ap¬ 
proach  of  this  worthy  Woman,  and  therefore  en¬ 
tertain  her  as  agreeably  as  you  poffibly  can:  If  you 
like  Mu  lick,  Madam,  I  will  join  with  you.  1 
thanked  him,  and  faid,  That  the  Spinnet  was  all 
the  Miifick  my  Lady  admired,  and  that  fhe  had 
taught  me  to  join  in  Concert,  and  was  M  i  ft  refs  of 
many  LcfFons  of  Italian  ri  ime,  of  which  I  could 

d°  a  final}  Matter,  although  fcarce  worth  your 
hearing. 

My  Lover  had  the  Man  and  Spinnet  in  a  Mo¬ 
ment  in  the  Room,  and  as  loon  as  it  was  uncover¬ 
ed,  I  was  ft  ruck  with  Admiration  at  the  Beauty  of 
it  3  and  faid.  This  Inftrument  pleafes  the  Eye  fo 
much,  that  it  cannot  offend  the  Ear.  The  Artift 
made  me  a  Bow,  and  thanked  me  for  my  Appro¬ 
bation  on  the  Mailer-piece  of  his  Art  3  adding,*  that 
I  was  the  fecond  Lady  that  had  feen  it  in  England . 

I  feeing  no  more  Women  but  the  Maid  and  myself 3 
laid,  1  hold  a  Wager  that  the  next  Lady  that  fees 
it  will  be  the  heft  of  the  three 3  as  we  have  feen 
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it,  let  us  hear  it.  He  begun  a  Leffon,  and  he  and 
me  joined  the  Instrument  with  vocal  Mufick,  which 
they  all  faid  was  well  done.  Supper  being  ready, 
we  fat  down,  and  after  Supper  the  old  Gentleman  ask¬ 
ed  if  I  would  chafe  another  Tune.  But  I  Said, 
I  have  been  held  a  little  bufy  this  Day,  and  befides 
you  have  heard  my  beft.  Nay,  Said  he,  we  don’t 
much  admire  your  Italian ,  a  good  Hornpipe  or  Vo¬ 
lunteer,  we  could  Form  a  better  Judgment  on.  I 
anfwered,  I  might  thank  my  dear  Lady  for  the 
Small  Matter  that  I  knew  of  Mufick.  A  worthy 
Teacher,  anfwered  he,  their  Tenants  live  better 
than  Some  Landlords,  and  this  worthy  old  Neigh¬ 
bour  of  ours,  that  is  now  laid  in  the  Duff,  did 
more  Good  out  of  his  Farm,  than  Some  of  our 
neighbouring  Efquires  does  out  of  their  great  For¬ 
tunes.  Indeed,  anfwered  the  Steward,  1  think  e^ 
very  Tenant  covets  to  be  under  him,  for  there  has 
been  40  about  this  Farm,  that  bids  me  but  ask 
what  Rent  I  would  have*  but  I  told  them,  that  I 
muff  con  Suit  my  Matter  firft. 

One  wifer  than  the  Reft,  faid  he  would  go  to 
the  Fountain-head,  and  abrudtly  asked  my  Mailer 
whatRenr  he  would  take  for  the  Farm,  his  Tenant 
had  left.  My  Matter  told  him  that  it  was  difpofed 
of:  He  feemed  not  to  be  fatisfied  with  the  An- 
fvver,  and  faid  if  he  had  lett  it  to  the  bett  Bidder, 
he  might  have  got  double  the  Rent.  That  may 
be  Friend,  but  will  not  a  Tenant  have  a  better  Bar¬ 
gain  at  the  fame  Rent?  Certainly,  anfwered  the  o- 
ther.  But  if  the  Farm  be  difpofed  of,  faid  the  Stew¬ 
ard,  it  is  to  the  Prieft  or  your  Son  5  for  there  has 
not  been  a  Soul  with  the  Efquire  Since  the  old  Man 
died,  but  thefe  two  5  So  I  am  apt  to  think  the  one 
of  them  will  get  it. 

My  Lover  ahd  I  both  bluShed.  What,  fays  the 
Steward,  do  you  both  biufh?  You  have  had  a  very 

expeditious 
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expeditious  Courtfhip,  or  a  very  cunning  one  j  for 
1  heard  my  Mailer  bid  the  Pried  come  to  his  Houfe, 
and  bring  a  Licenfe  to  marry  a  Couple.  You  are 
jefting,  laid  I.  I  am  not  upon  my  Word,  anfwer- 
ed  he.  The  old  Gentleman  faid  to  the  Steward, 
You  call  this  a  fudden  Wedding,  but  my  Son  will 
not  call  it  fuch :  This  fair  one  put  feven  Years 
Trial  of  his  Skill  to  gain  her,  which  fet  forth  his 
Wifdomj  as  for  Cunning  he  is  above  it.  The  News, 
anfwered  the  Steward,  is  as  welcome  to  me  as  you  : 
I  am  proud  of  the  Thoughts  of  this  unkind  wiftied 
for  Relation,  that  has  kept  me  a  Stranger  to  what 
would  have  given  me  and  mine  much  Pleafure  to 
have  known,  for  it  was  my  Opinion  fhe  would  not 
marry  any  Man :  I  thought  fhe  had  been  a  Man- 
hater,  for  fhe  was  fo  often  complaining  of  bad  Hut- 
bands  *  yet  it  feems  you  have  found  out  the  Way 
10  her  Heart. 

I  begged  his  Silence :  I  have  done,  anfwered  he, 
my  Couiin  and  me  will  be  Bed-fellows  to  Night, 
perhaps  he  may  have  a  ftrange  one  To-morrow 
Night,  but  I  will  name  no  one.  Nay,  faid  I,  Stew¬ 
ards  may  fay  what  they  pleafe  to  Tenants,  left  if 
the  Rent  be  not  ready  they  drive  their  Cattle.  But 
(turning  to  the  old  Gentleman)  Sir,  I  am  very  fure 
it  is  paft  your  Time  for  Reft,  the  Clock  has  ftruck 
Ten.  He  anfwered,  that  Eight  was  his  Time  iince 
his  fndifpofition :  So  fainting  me,  bid  me  Good¬ 
night.  His  Son  handed  him  to  his  Room,  who 
prefently  came  back.  The  Steward  faid,  Come  let 
us  be  no  longer  upon  the  Banter,  keep  me  no  long¬ 
er  in  the  Mill,  but  be  frank,  as  it  will  not  be  in 
your  Power  to  keep  it  much  longer. 

He  faid,  Get  Leave  of  my  Darling.  I  anfwered. 
You  have  my  Leave  to  inform  your  Couiin  of  what 
he  feems  deiirous  to  know.  So  beginning  with  the 
Courtfhip,  concluded  with  my  Mailer’s  offering 
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him  the  Farm.  In  Troth,  (aid  the  Steward,  Cou- 
fin,  if  you  have  had  a  hard  Courtlhip,  you  feem  to 
make  a  very  happy  Conclufion  in  the  Profpedt  of 
a  good  Wife  and  a  good  Farm.  He  told  him,  that 
be  intended  to  make  a  Prefent  of  the  Spinnet  to  my 
Miftrefs.  So  you  may,  anfwered  he,  if  it  was 
worth  100/.  yer,  in  my  Opinion,  nothing  under 
the  Sun  would  fit  her  Taile  more:  Therefore  let 
it  be  packed  up  in  the  Morning,  fend  this  Italian 
to’ my  Houle  with  it,  and  after  the  Grace  is  laid, 
prelent  my  Lady  with  it.  Well,  anfwered  I,  now 
you  feem  to  have  tranfa&ed  what  is  to  be  done,  I 
therefore  will  be  obliged  to  the  Maid  if  fhc  will 
fhew  me  where  I  am  to  fleep,  which  file  did. 

I  rofe  the  next  Morning  at  my  ufual  Hour,  and 
after  I  was  drefied,  went  into  , the  Parlour,  where 
was  the  Steward  and  his  Coufin :  The  Steward 
faid,  This  Man  is  as  much  afraid  of  approaching 
you  as  if  you  were  aDutchefs^  he  Hands  in  greater 
Awe  than  ever  a  Lover  did  on  the  Wedding-day, 
As  he  is  fo  very  humble  a  Servant,  anfwered  I,  it 
is  to  be  hoped  he  will  not  be  a  proud  Mailer.  No, 
anfwered  he,  I  rather  chufe  to  be  all  Obedience, 
Love,  and  Duty,  telling  me,  that  he  had  fent  the 
Spinnet  and  the  Artift  with  it,  and  that  the  Pried: 
were  to  breakfafi:  with  us  at  the  Farmer’s  Houfe. 
Leaving  my  Compliments  to  the  old  Gentleman, 
the  Chair  being  ready,  the  Steward  drove  me  to 
the  Farm}- houfe,  where  the  Prieft  was  waiting,  who 
handed  me  out,  and  welcomed  me  Home  again. 
Sir,  I  thank  you,  anfwered  I,  but  mull  loon  quit 
this  Home,  and  return.  Now,  lays  the  Steward, 
was  not  I  [right.  Come,  no  more  Banters  before 
Breakfafl,  faid  I.  Seeing  the  Houfe  in  very  good 
Order,  I.  faid  to  the  Maid,  Wilt  thou  like  being  a 
Servant  to  my  Lady?  Very  well,  anfwered  Hie.  So 
I  hired  her  to  ferve  the  Cook. 


As 
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As  foo-n  as  Breakfaft  was  done,  we  fet  forward  on 
our  Journey  5  my  Lover  came  up  to  us  in  anew 
Suit.  Said  the  Prieft  to  the  Steward,  in  fuch  a 
Whifper  that  I  heard,  Is  this  the  Bridegroom  t 
It  is  very  likely,  laid  the  other.  Then,  laid  the 
Prieft,  I  am  fare  of  getting  as  good  a  Neighbour  as 
I  have  loll.  So  the  merry  Pried:  was  all  Mirth, 
which  made  the  Journey  feem  (horter.  As  the 
Clock  ft  ruck  Eleven,  we  arrived  j  iny  Lady  came 
to  me,  welcomed  me,  and  bid  me  come  up  Stairs, 
for  fhe  had  fomething  of  Importance  to  fay  to  me. 
When  I  came  into  the  Dreding-room,  there  was  a 
new  Silk  Gown,  a  Pair  of  her  Stays,  Shoes,  Stock¬ 
ings,  and  every  Particular.  Now,  faid  die,  I  will 
fend  the  Chamber-maid  to  help  you  to  drefs,  and 
pray  be  expeditious,  for  you  mu  ft  not  exceed  the 
canonical  Hour. 

She  went  down  into  the  Room  to  my  Mafter,  the 
Prieft,  and  my  Lover,  and  faid  to  him,  Young  Man, 
you  are  going  to  receive  the  Hand  of  this  Woman, 
whofe  Price  far  exceeds  Rubies,  and  as  you  have 
been  a  dutiful  Servant  to  your  adopted  Father,  I 
hope  you  will  be  an  affectionate  Husband  to  her  :  It 
is  not  the  Intereft  of  any  Family  to  part  with  fuch 
a  faithful  Servant  3  yet  they  muft  be  mercenary  that 
would  defire  to  deprive  the  World  of  fuch  a  Pat¬ 
tern,  as  I  am  well  a  {lured  die  will  be.  He  paid 
her  Reverence,  and  laid,  he  was  unworthy  of  fo 
fine  a  Woman  >  but  what  he  fell  fhort  of  her  Me¬ 
rit,  hoped  to  make  up  with  Diligence  and  AffeCti- 
on.  She  anfwered,  that  fhe  verily  believed  it. 

The  Prieft  added,  that  no  young  Man  had  fo 
general  a  good  Character  in  his  Pariftl.  And,  fays 
my  Mafter,  I  think  him  a  worthy  Fellow,  and 
you  will  find  her  as  good  a  Neighbour,  and  as-  con- 

ftant 
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ftant  a  Communicant  as  any  in  your  Flock  :  But* 
Sir,  in  examining  the  Will  of  the  Deceafed,  1  find 
he  hath  left  you  a  Legacy  of  iooj.  and  mentions, 
that  as  your  Salary  was  [(lender,  it  was  in  my 
Power  to  advance  that  Sum,  which  to  me  fcemed 
as  if  he  repented  he  had  not  bequeathed  you  more. 
Pray,  Sir,  inform  me  what  Salary  does  the  Redfior 
give  you?  Forty  Pounds  a  Year,  anfwered  the 
Prieft.  And  no  Church  Fees?  laid  my  Maher. 
None  at  all,  Sir,  anfwered  the  Prieft  \  all  the  Fees 
goes  into  the  Re&or’s  Pocket.  How  can  you,  Sir, 
maintain  your  large  Family,  a  Wife,  five  Daugh¬ 
ters,  and  a  Servant  out  of  that?  I  keep  no  Servant, 
anfwered  he  $  my  Wife  obliges  her  Daughters  to 
Induftry  by  her  Example,  otherwife  it  would  not 
do.  Indeed  when  our  Children  were  young,  my 
Wife  could  not  do  without  a  Servant  $  but  no 
fooner  could  the  eldeft  keep  the  youngeft,  but  file 
difmifted  her  Servant,  and  performed  the  Office  of 
a  Servant-maid  herfelf,  finding  my  Circumftanccs 
obliged  her  thereto,  or  otherwife  run  behirid-hand 
ill  the  World.  I  think,  anfwered  my -Mafter,  that 
I  have  heard  that  the  Re 61  or  did  no  Duty,  except 
one  Sermon  a  Year:  Is  it  true?  Very  true,  Sir,  an¬ 
fwered  he.  Then,  faid  my  Mafter,  as  you  have  the 
full  Charge  of  the  Flock,  the  Sick  to  vifit,  the 
Dead  to  bury,  and  the  Living  to  admoniih,  your 
Redtor  ought  to  give  you  better  Share  of  the  Re¬ 
venue  :  For  better  is  he  that  is  (corned,  and  has  a 
Servant,  than  he  that  is  honoured,  and  has  none  : 
Is  not  the  Labourer  worthy  of  his  Hire?  You  are 
obliged  to  keep  a  Horfe  out  of  this  fniali  Salary, 
and  when  you  are  called  out  of  your  Bed  to  baptize 
a  weak  Child,  or  adminifter  the  Sacrament,  pray. 
Sir,  who  gets  you  your  Horfe  ready?  Sir,  faid  he, 
I  having  often  Midnight  Duty  to  do,  and  the  Pa- 
rifh  being  large,  whenever  I  am  called  upon  that 
Duty,  fo>  good  a  Wife  have  1,  that  (lie  has  my 
Horfe  ready  faddled  for  me,  whilftl  am  dre fling  my- 
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felf.  My  Matter  faid,  I  think  it  fo  great  a  Hard- 
Ihip  that  a  Minifter  of  the  Gofpel  fliould  be  fo 
Heightened  in  his  Circumftances,  as  not  to  be  en¬ 
abled  to  keep  a  Servant,  that  I  think  my  felf  bound 
in  Duty  to  fupport  that  Want,  by  paying  you  the 
Legacy,  and  adding  fo/.  to  each  of  your  Daughters 
and  Wife,  which  will  amount  to  300/.  more:  The 
Intereft  of  which  Money  will  enable  you  to  keep  a 
Servant,  and  make  a  fmall  Frovifion  for  your  five 
Daughters. 

The  Pried  amazed  at  the  Bounty  of  his  great  Be- 
nefadtor,  made  a  reverend  Bow,  and  begun  a  Speech 
of  Thankfulnefs  and  Gratitude  5  but  was  forbid  to 
proceed,  by  that  worthy  Gentleman,  who  told 
him,  he  knew  he  was  going  to  pay  him  more  Ho¬ 
mage  than  he  wanted  to  receive;  and  you  will  o- 
blige  me  more  if  you  will  give  this  young  Man  a 
matrimonial  Lecture,  that  is  going  to  enter  into 
a  conjugal  State. 

In  the  Interim  my  Lady  came  up,  and  told  me 
what  had  patted  ;  adding,  how  much  fhe  was  griev¬ 
ed  to  hear  a  Minitter  of  God  aflert,  that  he  had 
no  more  to  maintain  his  Family  but  40/.  a  Year, 
which  was  not  fufficient  for  Food,  exclufive  of 
Raiment ;  but  your  worthy  Matter  will  eafe  that 
Yoke.  Pray  let  me  examine  your  Drefs : — Indeed, 
Mrs.  Bride,  1  think  you  have  compleated  the  Qua- 
ker.  Don’t  you  think  it  grand  for  a  Carpenter’s 
Bride,  anfwcred  1,  Madam?  Although  a  Mecha- 
nick,  fays  fhe,  he  has  the  Accomplifhments  of  a 
Gentleman  5  but  here  he  comes  with  your  Matter, 
and  the  Pried,  who  faid,  The  Time  is  run  out  to 
the  laft  Quarter  of  an  Hour.  Well,  anfwered  my 
Matter,  the  Bride,  and  her  Maid  (pointing  to  my 
Mittrefsj  are  ready,  and  the  Chapel-door  is  open, 
fo  let  us  enter.  He  took  me  by  the  Hand,  led  me 
into  the  Chapel,  attended  by  fity  Miftrefs,  Priefl, 
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and  Bridegroom,  and  the  Grace  was  quickly  dif- 
patched. 

When  we  entered  the  Dining-room,  the  Italian 
and  the  Spinnet  was  there,  which  my  dear  Lady 
obferving,  faid,  Here  is  a  moft  beautiful  Inftrument. 
Indeed  fo  it  is,  anfwered  my  Mafter.  Says  the  Priert, 
I  never  beheld  fo  great  a  Curiofity.  Who  is  the 
Owner  of  this  Matter-piece  of  Art  ?  faid  my  Mi- 
ftrefs.  I,  Madam,  anfwered  the  Bridegroom,  and 
hopes  that  your  Goodnefs  will  accept  of  this  fmall 
Mite  in  Token  and  Acknowledgment  of  ten-fold 
Value  received.  If  it  founds  as  well  as  it  looks,  I 
will  thankfully  accept  it.  The  Artift gave  an  Italian 
LefTon,  that  my  Lady  faid  was  as  great  a  Ravifher 
of  her  Ear  as  it  was  to  her  Eye :  Said,  It  was  a  Pre¬ 
fen  t  too  great  to  accept.  But  I  told  her,  that  there 
was  a  Reward  already  received. 

After  Dinner,  my  Lady  had  provided  Gloves  for 
all  my  Fellow-fervants,  who  were  furprized,  never 
hearing  of,  nor  fufpedting  a  Lover.— Then  my 
Lady  bid  the  new  Houfe-keeper  come  in,  who  was 
weeping,  and  faid,  What  Happinefs  fuch  a  Prefi- 
dent  gave  the  Family.  She  defer  ves  every  Thinp* 
that  thou  haft  faid,  anfwered  my  Lady  %  fo  does  thy 
grateful  Acknowledgments  deferve  every  Thing  that 
Ihe  has  done  in  improving  thy  Knowledge.  She 
therefore  delivers  up  all  herTruft  to  thee,  in  whom 
I  place  the  fame  Confidence  I  did  in  her:  There¬ 
fore,  as  (he  has  done  by  you,  do  you  by  others  |  (o 
dry  up  all  your  Tears,  for  I  rejoice  that  (he  will 
make  a  good  Wife  to  a  worthy  Man  that  was  dy¬ 
ing  for  her,  I  hope  {he  will  produce  feme  Copies 
of  herfelf,  and  that  it  advances  you  to  her  Station, 
your  Sifter  to  yours,  and  as  fhe  has  hired  one  in 
your  Sifter’s  Place,  I  hope  you  will  take  the  fame 
Pains  to  inftrudt  her,  as  has  been  taken  with  you, 
by  which  Means  her  Order  will  be  continued  in  my 

K  k  z  Houle. 
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Houfc.  I  would  be  very  unhappy  to  fee  fuch  Con- 
fufion,  and  have  the  fame  Reafon  of  Complaints  oi 
bad  Servants  that  others  have,  neither  have  I  aCon- 
ilituuon  to  buftle.  and  braul  with  fuch®  So  as  I 
gave  her,  I  givy  you  a  Guinea,  her  W ages  and  Per- 
quifites  you  -  may  likewife  expert*  the  Indulgence 
fhe  had,  ifyoudefcrve  it,  as  I  hope  you  will. 

Then  I  delivered  to  her  the  feparate  Notes  of  all 
my  Charge  of  Sets  of  Table  and  Tea  China,  of  all 
Glades,  Salvers,  and  every  feparate  Item  belonging 
to  Deferts  $  of  all  the  Stock  of  Sweet-meats  wet 
and  dry,  Pickles,  Hams,  Tongues,  and  Bacon-flitches  > 
of  the*  Bed  and  Table  Linen.  There  is  my  Book  of 
d  uly  Provifton,  containing  Ducks,  Geefc,  Turkeys, 
Chickens,  Pullets,  Capons,  Beef,  Mutton,  Lamb, 
and  Veal :  So  is  there  the  Book  of  Confumption, 
which  gives  an  Account  of  every  individual  Fowl 
that  was  bought,  and  when  it  was  drefled  lor  the 
Family  Ufe$  as  well  as  every  feparate  boiling,  roail- 
ing,  Hewing,  or  baking  Piece  of  Beef >  likewife  e- 
very  joint  of  Mutton,  Lamb,  or  Veal,  for  thefe 
nine  Years  pad,  which  the  Notes  the  Steward  has 
filed  in  his  Gftice  confirm  the  Truth  o£ 


So  can!  juftify  the  Juft  ice  of  this  Servant,  (mean-' 
jng  the  new  Houle- keeper)  that  has  not  impaired 
voo  of  one  Angle  Fowl  or  Chicken  by  Neglecl*  or 
I  n  juft  ice  thde  (even  Years,  which  is  more  than  I 
cm  fay  for  myfeH  ;  lor  be  (ides  the  Lofs  of  lo  much 
Poultry  fed.  into  Difeafes  by  my  Ignorance,  the  im¬ 
pairing  ol  your  Health  was  a  far -greater  Crime,  as 
von  had  fuch  lent  to  your  Table,  which  I  am  very 
well  afTured  deftroyed  your  Health  :  But  as  loon  as 
I  was  directed  ,t he  right  Way,  I  never  left  it,^nor 
has  Hie  ever  had  a  hek  or  di (tempered  Fowl  fines 
that  Time.  1  feeing  her  Care,  Induftry,  and  Capa- 
,ir.ys  deft  red  the  School-mailer  to  teach  her  Writing 
and  Book-keeping,  which  the  readily  obtained,  and 
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has  for  thefe  two  Years  paft  been  as  bufy  in  a£Hng 
the  Houfe-keeper  as  the  Cook.  Although  fhe  did 
not  believe  me,  never  feeing  a  Man  in  my  Company, 

I  told  her  that  (he  one  Day  was  to  rife  a  Step  high¬ 
er.  I  let  her  into  my  Method,  by  which  fhe  can 
aft  in  the  Manner  I  have  before  related.  Having 
nothing  more  but  the  moft  material  Parr,  viz,  all 
your  wearing  Apparel,  Linen,  and  Jewels  ;  fo  giving 
her  the  Lift  of  them,  my  Lady  defired  to  fee  it,  and 
after  fhe  had  looked  it  over,  would  return  it  her  a* 
sain. 

O 

My  Miftrefs  bid  me  go  with  her  into  her  Room, 
where  fhe  opened  her  Eferutore,  and  taking  out  the 
Note  of  her  wearing  Apparel,  faid,  Behoid^  the 
Marks  there  made  at  the  feparate  Articles,  which  I 
have  put  into  a  Box,  which  is  nailed,  and  clofe 
corded  down,  left  you  fhould  make  a  Diftnbution 
before  you  leave  the  Houfe :  Therefore  make  another 
Lift,  and  leave  out  all  that  you  fee  the  Mark  fet  on, 
and  in  the  mean  Time  I  will  go  and  get  another 
LefTon  on  the  Spinnet,  which  charms  me  very  much. 
She  accordingly  did,  and  juft  as  I  had  finished  the 
Copy,  fhe  came  into  the  Room,  and  faid,  You 
have  finifhed  it.  Yes,  Madam,  faid  1,  and  wonders 
what  I  muft  do  with  fuch  Stocks  of  Apparel  as 
you  have  packed  up  for  me,  as  I  intend  to  weai 
very  little  but  bIome*fpiin  Gowns  in  tne  Country. 
If  you  won’t  wear  them,  keep  them  for  your  Daugh¬ 
ters  tell  them  they  were  the  Reward  of  virtuous 
Induftry,  and  the  be  ft  deferving  ihall  have  rrppft  of 
them:  This  will  ipur  up  your  Daughters  Induftry, 
for  fine  Clothes  are  a  great  Temptation  to  young 
Creatures.  You  fifth  le  at  me,  added  fhe,  but  I  have 
made  vour  M  after,  Prieft,  Bridegroom,  and  Italian , 
laua-h  at  V or1  r<ooks  of  Provision  and  Confumptiofi, 
anefyour '  M  .  •  declares  he  will  have  all  your  nine 
yf.r  .  pe  ■-  ’-.pared  with  the  Provifton  Book, 

£c  v  ih  <  ;ree  the  one  with  the  other.  . 

J  °  The 
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The  Steward  was  ordered  to  pay  the  Bridegroom 
ioo  l.  for  his  Bride’s  ten  Years  Service,  and  n  L 
for  the  Intereft.  The  Bridegroom  faid,  that  he 
would  receive  none  of  it,  as  he  was  indebted  double 
the  Sum.  My  Mafter  faid,  You  fhall  have  it  feven 
Years  without  Intereft,  in  which  Time  I  don’t  at 
all  difpute  but  by  your  own  Induftry,  and  the  Affift- 
ance  of  a  good  Help-mate,  will  enable  you  to  pay 
it  with  Eafe  and  Pleafure  at  the  Expiration  of  that 
Time;  as  you  had  no  Hopes  ten  Days  fince  of  this 
Marriage,  I  conjcdlure  that  you  have  not  given  pro¬ 
per  Notice  to  thofe  who  have  your  Money  upon 
Intereft  to  pay  it  in.  He  anfwered,  Having  no 
need  of  it,  did  not  call  it  out  of  the  Hands  it  was 
in;  yet  I  think  fix  Months  Notice  is  what  is  cotrr- 
mon  in  fuch  Cafes,  and  it  being  near  Martinmas ,  I 
intend  giving  Warning  to  pay  it  againft  May.  But 
that  will  not  anfwer  your  prefent  Demand,  faid  my 
Mafter,  for  your  Father  defigns  to  put  you  in  Pof- 
feffion  of  his  Trade  and  Bufinefs,  to  give  up  Houfe, 
and  board  himfelf  and  his  three  Sons  with  you,  he 
finding  himfelf  unable  to  undergo  his  former  Fa¬ 
tigue,  refolves  to  pafs  the  Remainder  of  his  Days 
in  Peace:  Then  will  you  have  his  Stock  ofTimber? 
that  he  employed  his  neigbouring  Journeymen  to 
work  in  the  Winter  Quarter;  when  he  could  not 
build,  he  kept  them  employed  in  making  Houfhold 
Furniture.  This  was  an  A6b  of  Humanity  to  thofe 
poor  Men,  that  have  Families,  which  I  hope  will 
give  you  the  fame  Pleafure  it  has  done  your  honeft 
Predeceffor:  Befides  as  you  have  fo  great  an  Artift 
as  this  Gentleman,  (pointing  to  the  Italian )  that  is 
fo  well  pleafed  with  your  Family,  he,  no  doubt,  will 
inftrufb  you  in  his  Curiofity,  which  may  be  of  Ad¬ 
vantage  to  you;  fo  that  if  you  want  z  or  300 L 
more,  you  may  have  -it. 


My 


[  *9  1 


My  deceafed  Tenant  left  me  this  Money  inTrufl, 
which  Truft  1  intend  to  difcharge  in  Honour  of 
his  Memory.  It  is  my  firm  Belief  he  intended  this 
Fortune  for  a  facred  Ufe,  by  the  Hint  he  gave  me 
on  your  Legacy,  Sir,  (directing  himfelf  to  the 
Plied)  which  he  repenting  was  fo  fmall  j  told  me 
that  I  had  it  in  my  Power  to  add  to  it,  which,  in 
Effect,  was  to  fay,  If  I  have  not  left  this  Fortune  to 
the  righteous  Heirs,  I  will  chufe  one  in  whom  I 
can  confide  in  doing  Juftice.  I  intend  to  apply  it 
in  the  following  Manner,  loooh  of  this  Money 
fhall  be  a  Bank  Stock,  for  any  Farmer  in  that  Pa- 
rifh,  that  appears  to  want  fo  l.  and  ask  it  as  a  Cha¬ 
rity,  to  help  him  to  a  Stock,  or  otherwife  by  Cul¬ 
tivation  to  improve  his  Farm  5  the  above  Sum  pay¬ 
ing  no  Intered  for  feven  Years,  fuch  Farmer  find¬ 
ing  Security  to  pay  it  at  the  Expiration  of  that 
Time. 

The  Remainder  of  my  Tenant’s  Money,  I  intend 
to  apply  in  building  a  Free-fchool  on  a  Piece  of 
Ground  I  have  very  near  the  Church,  and  fix  two 
Mailers,  the  head  one  to  have  40/.  per  Ann.  and 
the  Ufher  10/.  who  fhall  teach  all  the  Children  of 
the  Parifh,  whofe  Parents  or  Friends  apply  for  this 
Benefit  as  a  Charity  y  and  as  foon  as  the  Weather 
becomes  feafonable  for  building,  a  Plan  fhall  be 
drawn  for  a  School  and  Dwelling-houfc  for  two 
Maflers,  the  head  Mailer  to  have  eight  Rooms,  and 
the  Ufher  four. 

The  Pried  anfwered,  If  the  Maders  are  elefled,  I 
will  dand  Candidate.  My  Mader  faid,  That  the 
indru&ing  of  Youth,  was,  in  his  Opinion,  full  as 
facred  as  the  Pulpit  5  yet,  added  he,  I  don’t  think 
there  is  one  Pried  in  100,  that  can  fubjefl  himfelf 
to  confult  the  Tempers  and  Capacities  of  Children, 
I  am  that  one,  anfwered  the  Pried,  who  have  a 

Specimen 
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Specimen  to  indicate,  that  I  have  confulted  the 
different  Capacities  of  Boys  and  Girls,  who  differ 
as  much  in  Minds  as  Faces :  1  have  taught  my  five 
Daughters  to  read,  and  four  of  them  to  write  >  two 
Sons  of  my  Clerks  I  have  inftm&ed  to  read,  write, 
and  underftand  Accompts,  vulgar  and  decimal,  and 
one  I  have  taught  both  the  Latin  and  Greek  Au¬ 
thors,  and  fomething  of  the  Hebrew  Language :  I 
was  obliged  to  have  Reco-urfe  to  different  Methods 
with  every  one  of  them,  in  communicating  the 
Authors  and  my  Thoughts  to  them  ;  but  the  eldeft 
delights  me  in  his  quick  Progrefs,  for  he  takes  in 
Learning  as  faff  as  I  can  give  it  him.  How  old  is 
the  Youth  ?  faid  my  Mailer.  Sixteen,  Sir,  anfwered 
the  PriefL 

My  Mailer  faid,  You  {hall  be  head,  and  if  you 
]udge  the  Youth  qualified  for  your  Ufher,  you 
{hail  have  it  in  your  Power  to  put  him  into  that 
Poft,  as  it  will  be  a  Year  before  the  Building  is 
Sniffled,  and  fit  for  a  Family  to  dwell  in  *  during 
which  Time  1  recommend  to  you  all  poffible  Di¬ 
ligence,  in  compleating  the  Boy  for  his  Under¬ 
taking. 

This  worthy  Gentleman  performed  all  thefe  Cha¬ 
rities  :  My  Husband’s  Diligence  and  Fains  was  fuch 
as  enabled  him  to  fupport  his  Family  with  every 
Neceffary  of  Life,  to  make  all  about  him  happy. 
Nay,  were  the  Night  a  Month  long,  I  could  enter¬ 
tain  you  with  this  worthy  Man’s  Humanity  and 
Charity,  who  built  a  little  Houle,  with  four  Beds 
in  it,  for  any  of  the  Poor,  that  were  afflicted  with 
Wounds,  or  Sicknefs  5  which  he  faid  his  Wife 
would  cure,  for  he  was  fore  that  a  Blefflng  attend¬ 
ed  all  her  Endeavours.  He  lent  Home  a  Hogfhead 
of  Jamaica  Sugar,  I  wondered  at  fo  large  a  Quan¬ 
tity  of  brown  Sugar,  and  asked  him  what  I  mull 
do""  with  it.  He  anfwered.  Make  Wine  of  it-  I 

anfwered. 
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anfwered,  That  I  never  made  Wine  of  coarfe  Su¬ 
gar,  but  will  try  if  this  will  anfwer  the  fame  End. 
He  (aid,  that  his  Reafon  told  him  that  it  would  > 
for,  added  he,  all  the  double-refined  Sugars  is  made 
from  this  Drofs,  and  the  Juice  of  your  Fruit  will 
refine  it,  as  well  as  the  Sugar-boilers  will  do  it 
with  the  Combudables.  I  anfwered,  My  Dear,  you 
mull:  be  right ,  and,  pray,  tell  me  what  is  the  Ex¬ 
pence  of  this  Quantity.  He  anfwered,  that  there 
was  a  Ton  Weight  of  it,  which  he  got  for  18  /. 
Well,  anfwered  1,  then  if  that  be  the  Cafe,  it  will 
not  be  Two-pence  a  Found,  which  will  make  a 
very  great  Difference  from  Ten-pence  5  for  I  never 
made  any  Wines  oflSugar  under  that  Price,  and  as 
we  have  a  very  great  Quantity  of  Fruit  this  Sealon, 
the  deceafed  Batchelor  took  great  Delight  implanting 
all  Manner  of  Fruit  Trees. 

The  Cherries  being  all  full  ripe,  I  fet  to  work, 
and  got  them  pulled  j  after  all  the  Stalks  were 
taken  from  them,  I  had  2f  Gallons  oi  bruifed  Fruit 
to  a  Pulp,  unto  which  I  put  the  fame  Quantity 
of  Water,  and  let  it  (land  24  Hours,  (lining  it 
well  every  four  Hours:  Then  I  made  three  Strainers 
of  coarfe  thin  Linen  Cloth,  and  drained  all  the  Li¬ 
quor  through  thefe  Cloths  3  after  I  had  fqueezed 
the  Juice  out,  I  put  the  fqueezed  Fruit  into  the 
Cloths  we  put  the  Cheefes  in  to  prefs,  w  a  died  the 
Cheefe-prefs  clean,  I  put  in  the  fqueezed  Cherries, 
to  prefs  all  the  Juice  and  Pulp  clean  out  of  them, 
fetting  a  Tub  to  receive  what  drained  from  it.  i 
then  put  all  the  Juice  together,  and  meafured  it,  of 
which  there  was  42  Gallons,  to  which  I  put  16 
Stone  of  this  Sugar,  and  dining  it  well,  let  it  ft  and 
24  Hours,  (lining  it  well  every  three  Hours.  I 
having  a  Wine  Hogdiead  ready,  in  which  there  had 
been  Florence  Wine,  I  tunned  it  into  ir,  and  had 
ten  Gallons  more  than  it  held  :  I  let  it  have  Room 
*to  foment  out  at  a  Spile-hole,  and  as  loon  as  it  was 

L  1  dope 
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done  working  clofed  it  up.  I  then  futnmoned  up 
all  my  Reafon  of  Wine-making,  in  order  to  make 
as  much  Wine  of  my  Fruit  as  poffible,  as  I  had 
fuch  a  large  Quantity  of  Sugar,  which  I  determined 
to  make  the  greated  Advantage  of,  as  it  was  the 
Will  and  Plealure  of  my  worthy  Husband,  which 
33utv  and  Love  obliged  me  to  obey. 

I  got  my  white  Currants  pulled,  bruifed,  and 
ordered  in  the  fame  Manner  I  did  my  Cherries,  and 
having  12  Gallons  of  bruifed  Berries,  I  added  iz 
Gallons  of  Water  >  which  after  draining  and  pref- 
iing  had  zz  Gallons  of  Liquor,  to  which  I  put 
eight  Stone  of  Sugar,  and  two  Pounds  of  dried 
Elder  Flowers  5  after  it  had  wrought  24  Hours  in 
this  Liquor,  (lining  it  well  every  three  Hours,  I 
drained  it  through  a  Hair-fieve,  fqueezing  out  all 
the  Flowers,  and  tunned  it  into  a  Wine  Half-hogf- 
head,  and  had  as  much  over  as  filled' an  eight  Gal¬ 
lon  Cask,  all  which  I  let  foment  as  above,  and  then 
clofed  them  up.' 

The  red  and  black  Currants,  when  gathered  and 
bruifed,  had  the  fame  Quantity  of  Juice,  to  which 
I  put  the  fame  Quantity  of  Sugar,  and  had  the  like 

Quantity  of  Wine. - — Of  yellow  and  chriflal 

Goofeberries  mix’d  I  had  35*  Gallons  of  bruifed  Fruit, 
adding  the  fame  Quantity  of  Water,  and  preiTed 
out  the  juice,  to  which  I  put  24  Stone  of  Sugar  5 
I  let  it  (land  as  before  mentioned,  and  then  tunned 
up  a  Hogfhead  :  I  had  30  Gallons  more,  to  which 
]  added  30  pounds  of  Sugar,  and  let  it  (land  24 
Hours,  and  tunned  up  a  Half-hogfhead  of  this,  and 
had  other  four  Gallons  of  it  left. 

My  red  Goofeberries  when  bruifed  were  12  Gal¬ 
lons,  to  which  I  added  the  fame  of  Water. 5  after 
draining  and  preffing  them  I  had  21  Gallons  of  Li¬ 
quor,  to  which  I  added  eight  Stone  of  Sugar  >  I 

tunned 


[  171  ] 


tunned  up  a  Half-hagfhead,  and  had  eight  Gallons 

more,  which  l  cashed  up.- - I  had  the  lame 

Quantity  of  green  Goofeberries,  of  which  l  made 
the  like  of  Wine,  in  the  above  Manner.  When  I 
fummoned  up  my  Stock  of  Wine,  I  had  two  full 
Hogfheads,  live  Half-hogfheads,  and  4 6  Gallons  in 
final!  Casks  ;  which  had  confumed  one  Halt  and  30 
Pounds  of  my  Ton  ot  Sugar.  The  Quantity  of 
Sugar  that  remained  I  grudged  to  keep  by  me,  as 
I  thought  it  would  do  more  Service  in  the  Wine 
Order:  So  that  as  foon  as  the  Brambles  were 
full  ripe,  I  fet  as  many  poor  Children  to  gather,  as 
filled  me  an  open  headed  Hogfhead  full,  which 
when  bruited  and  divided  into  two  Casks,  I  added 
the  tame  Quantity  of  Water  that  I  had  of  bruited 
Fruit. 


Our  Garden  being  hedged  round  with  large 
Quicks,  which  bore  Sloes,  near  the  Size  of  Damy 
fins,  which  being  ripe,  we  gathered  a  Bufhel  of 
them,  and  bruifed  them  ;  I  added  Sugar  as  Rea- 
fon  told  me  that  it  would  give  a  rough  1  afte  to 
the  Wine;  after  it  had  Hood  the  above  Finie,  f 
Brained  and  prefled  the  Fruit,  and  meafuring  my 
Liquor  had  84  Gallons,  to  which  l  put  31  Stone  of 
Sugar  3  which  I  let  (land  the  ulual  lime,  and  men 
tunned  it  into  a  Wine  Butt,  and  had  10  Hanoi  is 
more.  After  all  my  Wines  were  done  fomenting,  I 
fee ured  all  their  Spile-holes,  and  ciofed  them  all;  as 
foon  as  Winter  approached  I  ciofed  up  all  the  Cel¬ 
lar  Windows,  and  put  a  great  Quantity  of  Horle 
Dung  before  them,  fo  that  my  Wine  Celldr,  in  the 
Middle  of  Winter,  was  warmer  than  any  Room  in 
the  Hotife. 


At  C hr i (I mas  I  faid  to  my  Husband,  My  Dear 

■*  r  - 


you  never  enquire  ot  me  how  mv  W  mes  prove, 
nor  what  Quantity  I  have  made.  He  antwered,  My 
Life,  the  Rcafon  of  that  is,  becaufc  you  need  not  a- 
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ny  Supervifor.  But  you,  anfwered  I  :  Therefore 
go  with  me  into  the  Cellar,  and  let  us  try  thefe 
Wines.  I  took  feven  clean  Wine  Glafles.  He  (aid, 
What  have  you  fo  many  Sorts  of  Wine?  You  wilt 
fee  I  have,  anfwered  I.  But  when  he  entered  the 
Cellar  he  was  ftruck  with  Wonder  at  the  Number 
of  Casks,  which  were  one  Pipe,  two  Hogfiieads, 
five  Hali-hogfiieads,  and  feven  fmall  Caks  ;  every 
Cask  having  the  Name  of  the  Wine,  and  the  Day 
of  the  Month  when  it  was  tunned  writ  upon  Paper, 
and  parted  upon  each  End  of  them :  He  (piled  all 
the  fmall  Casks  which  were  tranfparently  fine,  fo 
he  took  the  feven  Glartes  full  of  Wine,  and  file  wed 
to  the  Italian ,  who  faid,  That  after  that  Wine  got 
Age,  it  would  not  be  inferior  to  foreign  W ines  j 
for  this  Wine  made  of  green  Goofeberries  is  tindfured 
with  Champaigns ,  and  if  it  had  three  Years  of  Age, 
k  would  be  more  near  the  Rellffh.  That  of  the 
Brambles  will  be  very  near  red  Port ,  it  has  the  Co¬ 
lour  and  rough  Tafte,  and  it  will  be  a  very  rtrong 
Wine 5  for  it  has  a  Body  that  will  keep  20  Years. 
Your  white  Currant  Wine  has  the  Flavour  of  Fran- 
tomack.  The  Cherry  Wine  feems  to  tarte  of  French 
Wine.  Your  Goofebcrry  Wine  fweet  Mountain , 
The  red  Goofeberry  Wine  is  flavoured  like  Burgun¬ 
dy.  Your  red  Currant  Wine  is  a  very  pretty  tailed 
one,  give  it  Age,  and  you  will  have  great  Credit 
by  it.  ' 


My  Husband  faid  to  him,  Sir,  go  with  me  into 
the  Wine  Cellar,  and  fee  the  Quantity  of  Wine  fhe 
has  made;  like  wife  the  Care  taken  to  keep  it  warm. 


hr 

Which  they  both  gave  Inch  Praife  to,  as  foothed 
my  Vanity.  My  Husband  faid,  that  he  could,  by 
the  Virtue  of  a  good  Wife,  drink  Wine  cheaper 
than  his  Neighbours  could  Small-beer.  But,  faid  J, 

pi 
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give  his 


what  Neighbour  have  you,  that  would 

^  to  make  Wine  of? 
It  is  your  great  Care  and  Indurtry,  that  enables 

your 
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your  Wife  to  furnifh  your  Cellar  with  Wine,  as 

well  as  your  Table  with  Meat.* - In  ftaort,  his 

great  Wifdom,  Generofity,  and  Example,  juftfy  en¬ 
titled,  him  to  the  Efteem  of  all  that  knows  him: 
As  I  have  the  Pleaitire  to  be  alone  with  you,^  tell 
me  as  frankly  of  your  matrimonial  State,  as  1  nave 
of  mine. 

I  anfwered,  that  if  I  had  laid  up  as  much  Trea- 
~  fure  in  Heaven  as  flie,  before  I  entered  into  that 
State,  I,  no  doubt,  might  have  received  the  Reward 
that  file  had  done*  and  as  I  thought  myfelf  remifs 
in  my  Duty,  perhaps  I  got  as  good  a  Husband  as  I 
deferved  :  You  know  I  told  you  belore  theie  is  ma¬ 
ny  better,  many  worfe*  your  Story  has  ravifhed  my 
Ears,  but  as  there  is  not  the  fame  Harmony  in  mine, 
you  fiiall  not  have  the  Pain  of  hearing  that  Parc  of 
my  indulgent  Husband,  whole  Affection,  Induftiy, 
and  Care,  may  appear  if  I  write  out  my  Hilloiy, 
which  may  have  as  many  Points  of  Admiration,  in 
the  Recital  of  my  24  Years  hard  travelling  in  one 
County.  Wherein  divers  Cruelties  were  committed, 
by  the  Power  of  fome  Juft  ices-,  whole  Fortunes  en¬ 
titles  them  to  get  a  Commiffion  of  the  Peace  *  lor 
there  is  no  Enquiry  alter  Morals,  Intcgnty,  or 

Wifdom.  'f 

l  fulfered  a  ten  Years  Perfection  by  the  Tyranny 
of  one  of  thole  milcreant  Heroes,  that  laboured 
very  hard  to  rob  me  of  the  Profit  ot  my  lawful 
Endeavours  *  three  Years  he  laboured  againfi:  my 
Character  without  Succefs:  I  petitioned  Heaven  to 
witnefs  my  Innocence,  and  he  that  does  tmn  the 
Hearts  of  Men  as  feems  bell  with  his  infinite  Good- 
nefs  and  Wifdom,  Teemed  to  interfere  in  my  Caufe, 
which  was  as  follow.  This  Tyrant  by  the  Sugge- 
fiion  of  a  cunning  Aunt,  laid  a  Snare  lor  my  Cha¬ 
racter,  and  when  a  very  proper  Opportunity  offer¬ 
ed,  having  an  Affize  Trial,  called  my  Husband  to 
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him,  and  laid.  The  Judge  bid  me  tell  you  to  pro¬ 
vide  for  him  and  the  Family,  for  he  will  be  at  your 
Houle j  beiides  the  Chancellor,  and  many  of  the 
Council:  And,  with  all  feeming  Refpedt,  bid  him 
make  tree  o[  his  Cellars,  for  French  Wine,  or  any 
I  king  in  his  Houle  to  do  him  Service. 

My  Husband,  with  all  the  Refpedt  due  to  lb 
much  Humility  and  good  Neighbourhood,  thanked 
his  Worihip,  and  came  Home,  and  told  me.  I  an¬ 
swered,  that  I  hoped  he  would  be  a  better  Neigh¬ 
bour  than  his  Aunt,  that  lived'  next  Door  to  me 
nine  \  ears,  and  was  very  often  a  Borrower,  but 
had  very  little  to  lend  5  I  have  fupplied  her  with  fat 
Ducks,  Chickens,  Bacon,  Butter,  Bre  ad  :  If  I  got 
lean  Fowls  for  my  fat,  I  was  well  off ^  Bread,  But¬ 
ter,  or  Bacon,  they  were  above  taking  Notice  to 
pay,  it  was  the  Servants  that  borrowed  in  the  Mi- 
IhdVs  Name,  and  I  am  apt  to  think  for  her  Ufe, 
as  1  had  Part  of  her  Entertainments  to  fupply  when 
Hie  had  Chmpany.  She  having  a  great  Pieafure  in 
entertaining  thole  above  her  Rank  and  Circum- 
ilances  alter  ihe  got  Riches,  but  hated  the  Sight  of 
all  thole  that  were  her  greateft  Benefactors  in  the 
Time  of  her  Diftrels;  and  if  this  be  real  Kindnefs 
offered  to  you  from  her  Nephew,  it  is  a  Gratifica¬ 
tion  to  me  for  a  Service  I  did  him,  before  he  was 
Maker  of  this  great  Fortune. 

When  he  was  a  Scholar  about  18  Years  of  Age, 
he  came  from  the  Univeriity  to  pay  a  Vifit  to  his 
friends 5  his  Aunt’s  Houfe  was  his  Home,  I  being 
her  next  Door  Neighbour,  having  a  well  accuftom- 
ed  Inn,  a  Servant  told  me  that  one  wanted  me  in 
the  Entry,  and  when  I  came  there,  who  was  it  bur, 
this  young  Youth,  who  very  complaifantly  enquired 
after  my  Health.  I  thanked  him,  and  welcomed 
him  into,  the  Country.  He  laid,  I  have  a  Horfe 
to  fell  you.  I  aniwered,  1  have  no  Manner  of  Skill 
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in  buying  Horfes,  my  Husband  makes  thefc  Bar¬ 
gains.  But  this  is  a  wooden  Horfe  for  drying  Li- 
nen  on,  faid  he.  I  aniwered,  Sir,  my  Husband  Tup- 
plies  me  in  thofe  Articles.  But,  laid  he,  this  Hoife 
is  mine,  and  1  want  to  fell  it.  I  at  that  Inftant 
beheld  a  Blufh,  and  obferved  a  Cloud  in  his  Brow, 
frankly  faid,  Pray,  Sir,  tell  me  the  Price  of  this 
Horfc  ?  He  anfwered,  A  Crown.  So  1  gave  it  him, 
bnt  at  the  fame  Time  faid,  1  had  not  the  leaft  0c- 
cafion  for  it,  but  to  oblige  him.  He  returned  me 
Thunks,  and  alfured  me  that  it  was  a  very  good 
Horfe,  and  would  fend  it  up  by  one  of  his  Aunt’s 
Servants. 

He  fent  it  me,  and  to  my  Surprize  this  Horfe 
had  fcarce  a  Leg  to  ftand  upon  ^  my  Husband  in  great 
Fury  asked  me  what  I  had  bought  that  rotten  Stick 
for.  I  anfwered,  Only  for  Billet  Wood,  and  to  o- 
blige  a  Youth  that  mud  be  pinched  for  Pocket 
Money:  As  his  Aunt  hath  long  Fetches,  this  (eerns 
to  me  to  be  one  of  them,  for  I  never  Ipoke  to  the 
young  Man,  nor  had  the  leaft  Acquaintance  of, him  y 
yet  I  law  in  his  Countenance  that  if  I  expected  his 
future  Notice,  I  mu  ft  buy  the  Horfe,  as  he  wasde- 
figned  by  his  Aunt  for  this  great  Fortune,  which 
vou  fee  he  hath  accomplifhed,  and  if  there  be  the 
leaft  Gratitude  in  him  he  will  not  forget  that  Crown 
for  this  rotten  Stick,  which  was  not  worth  Two¬ 
pence. 

However  the  Chancellor  coming  to  our  Houfe, 
called  for  fome  French  Wine,  and  laid,  it  was  not 
good :  My  Husband  fent  to  borrow  fix  Bottles  of 
this  great  Man’s  Wine,  telling  the  Chancellor  whole 
Wine  he  had  borrowed  for  him.  But  one  of  the 
Council  lodged  at  this  great  Man’s  Houfe,  wire  hud 
bid  the  Lawyer  make  Enquiry  of  his  Brethren  after 
fix  Bottles  of  Wine,  which  he  made  a  P relent  of 
to  the  Council:  This  Agent  in  the  Prefence  of  the 
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judges  and  Council,  which  dined  all  together  at 
Gar  life,  enquired  of  the  Chancellor  how  he  liked 
the  Wine  that  was  fent  him  to  the  Inn  from  Efquire 
Flajh.  He  laid,  I  had  no  Wine  but  what  I  paid 
the  Landlord  for,  who  told  me  he  borrowed  it  of 
him.  At  which  a  Rumour  of  Infamy  was  raifed 
by  the  Judges  and  Lawyers,  who  determined  never 
to  come  to  this  Inn  again. 

Th  is  Lawyer  writing  a  Letter  full  of  InveCtives 
to  this  Antagonift,  who  took  the  Opportunity  at  a 
Banquet,  after  the  Lady’s  Recovery  of  a  Child-bear¬ 
ing,  when  he  had  a  full  Drawing-room}  among  lb 
whom  was  a  worthy  Gentleman  and  a  great  Be¬ 
nefactor  to  this  Inn  of  ours,  in  whofe  Name  he 
fent  a  Servant,  defiring  my  Husband  to  come  and 
fpeak  with  them,  who  had  fomething  of  Confe- 
quence  to  communicate  to  him.  My  Husband  full 
of  Joy  told  me  the  MefTage  that  he  had  received, 
which  he  verily  believed  was  that  thefe  Gentlemen 
were  about  fetting  forward  Horfe  Races}  which, 
added  he,  will  give  fome  Relief  to  the  great  Lofs 
that  we  nave  lately  received. 

So  full  of  Expectation  went  to  the  Houfe  of  this 
great  Man,  who,  as  foon  as  he  had  entered  his 
Drawing- room,  rofe  up,  and  having  the  Lawyer’s 
Letter  in  his  Hand,  faid,  Here,  Villain,  is  thy  Cha¬ 
racter  in  black  Lines }  fure  no  Gentleman  of  Credit 
will  ever  frequent  the  Houfe  of  a  common  Robber: 
Villain !  I  will  bring  thou  to  a  dry  Morfel,  for 
robbing  me  of  my  Wine,  for  which  I  ihall  bring 

thy  Houfe  unto  Defolation.* - Nor  did  you  ever 

fee  a  Man  in  fuch  DiltraCtion  as  my  Husband  came 
Home  to  me  in,  faid,  That  if  he  had  robbed  this 
Hero  of  too ol.  on  the  Highway,  he  could  not 
have  called  him  more  Rogues,  or  Villains:  Yet, 
added  he,  I  can  call  my  lac  red  Judge  to  witnefs, 
that  I  never  wronged  the  World  of  Six-pence,  to 

my 
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my  Knowledge.  For  what  did  he  call  you  fuch Names  ? 
hud  I.  For  his  iix  Bottles  of  Wmc5  foid  he,  which 
he  denieth  that  he  lent  me  3  lie  has  got  a  Letter 
from  fome  of  the  Counfellors,  which  he  threatened 
Deftrudhon  to  rny  Houfe  with,  for  he  {wears  to 
fhew  it  to  every  one  of  rny  Gueits,  until  I  be  brought 
to  Beggary.  But  did  you  receive  all  this  Calumny 
with  Silence  ?  Had  you  not  Courage  to  jollify  your 
Innocence?  Be  foid,  That  the  Surprize' and  Difop- 
pointment  ft  ruck  me  into  fuch  a  Heat,  that!  remain¬ 
ed  dumb  for  fome  Minutes, -my  Tongue  {luck  fail; 
to  the  Roof  of  my  Mouth,  until  1  heard  the  Voice 
of  my  worthy  Benefadtor,  who  foid.  Haft  thou  no¬ 
thing  to  fpeak  in  thy  own  Jufti  ft  cation?'  If  thou 
art  innocent  fpeak  for  thylelfy  but  if  thou  art  guil¬ 
ty  Iamforry  for  thou  3  and  am  afraid  that  thou  wilt 
be  ruined.  I  begun  to  tell  the  whole  Story  to  this 
Gentleman,  but  was  interrupted  by  the  Aunt  and 
Lady  with  Rogue!  and  Villain!  for  daring  to  lo¬ 
ftily  myfelf  in  their  Prefence,  who  thought  proper 
to  condemn  me.  But,  foid  I,  take  a  Witnefs  with 
you  to  the  Steward,  who  you  told  me  was  with 
his  Mailer  that  very  Day  the  judges  left  thy  Houfe, 
when  you  offered  him  Pay  for  this  Wine,  in  the 
Prefence  of  this  Steward,  who,  I  hope  is  more 
worthy  than  his  Mafter,  but  if  l  lTiould  be  deceiv¬ 
ed,  and  he  deny  your  offering  to  pay  him  on  that 
Day,  it  will  be  a  very  hard  Task  for  you  to  clear 
your  Innocence  of  this  Afperfion,  which  that  Slan¬ 
derer  is  fo  eager  in  fruiting  your  Character  with. 

He  took  an  honeft  Man  with  him  to  the  Stew¬ 
ard’s :  But  what  an  Extacy  of  Joy  did  I  receive, 
when  they  told  me  how  far  the  Steward  exceeded 
his  Mafter  in  Humanity  and  Juftice-j  for  when  mv 
Husband  told  him  the  Treatment  that  he  had  receiv¬ 
ed,  he  was  very  ferry,  but  fold,  it  was  lucky  that 
he  was  prefen t  when  he  came  to  pay  for  the  Wine, 
that  Day  the  Judges  went  from  his  "Houle  5  adding 
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that  fuch  was  his  Opinion  of  his  Honedy,  if  he  had 
not  come  on  that  Day,  he  fhould  have  thought 
him  as  clear  in  Fad:  But,  added  he,  how  my  Ma¬ 
iler  could  ufe  an  honed  Man  in  that  Manner,  fur- 

prizes  me. 

All  this  was  not  fufficient  to  give  my  Husband 
Peace  of  Mind ;  he  could  not  deep,  nor  would  le 
me  deep,  dill  ruminating  on  his  Houfe  being  brough 
to  Ruin,  by  the  Malice  and  Power  of  his  unjud 
Adverfary.  I  bid  my  Husband  fear  that  great  Be¬ 
ing,  that  fets  out  a  Tyrant’s  Limitation,  and  difa¬ 
bles  him  from  exceeding  his  Boundary :  The  Infamy 
was  hard  to  bear,  but  would  not  the  Guik  have 
been  much  harder }  therefore  give  God  the  Praife 
of  an  honed  Heart,  which  your  Antagonid  wants : 
Although  you  have  your  Foibles,  you  might  be 
more  diligent,  careful,  and  affectionate  in  your  Fa¬ 
mily  ;  but  that  is  to  me,  not  to  the  World,  which, 
I  dare  fay,  you  never  did  Wrong  to.  As  to  this 
great  Man  I  will  write  him  a  Letter  in  the  Morn¬ 
ing,  and  Ihew  how  much  I  love  or  fear  him ;  nor 
will  I  tamely  let  him  rob  me  of  my  Charadter,  nor 
will  be  willing  to  let  my  Children  be  branded  with 
their  Father’s  dealing  this  Tyrant’s  Wine. 

By  Three  in  the  Morning  I  arofe,  and  writ  him 
a  Letter,  the  Contents  of  it  were,  How  much  the 
warm  Reception  had  terrified  my  Husband,  but 
how  little  it  had  frightened  me,  who  gave  him  the 
Confolation  of  his  Worfhip’s  committing  the  fame 
Midake  on  afar  greater  Man,  whofe Light  fofhines 
that  Thoufands  leeth  his  good  Works  and  praifes 
them  •,  whofe  Lady  never  joined  in  Concert  againft 
a  Per-fon  in  Didrefs :  Adding,  that  if  this  al worthy 
Man  met  with  the  fame  Fate  from  his  Wordiip, 
what  Reafon  my  Husband  had  to  be  content  with 
his,  and  if  he  follicits  his  Judge,  he  will  relieve 
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liis  Wrongs  at  his  Time  and  Pleafure:  This  was  the 
Confutation  given  her  Husband,  from  yours, 

A.  C. 

About  half  an  Hour  after  he  had  received  this 
Letter,  a  Neighbour  came,  and  with  great  Con¬ 
cern  told  me  how  much  it  grieved  the  Neighbour¬ 
hood  in  general,  to  hear  this  Hero  declare  aloud  in 
the  open  Street,  that  he  could  freely  forgive  my 
Husband,  but  fwore  to  be  the  Deflru&ion  of  the 
Bitch,  his  Wife.  In  which,  anfwered  I,  he  ful¬ 
fils  that  Portion  of  Scripture,  u  A  good  Tree  can¬ 
not  bring  forth  bad  Fruit  ;  neither  can  a  corrupt 
Tree  bring  forth  good  Fruit.’*  Hence  the  Tree  is 
known  by  its  Fruit,  for  it  is  not  the  Advantage  of  a 
liberal  Education,  nor  the-  Improvements  of  four 
Years  Travel  in  France  and  Rome\  neither  the  Be¬ 
nefits  that  he  received  from  the  Touch,  nor  the 
great  Rife  to  a  plentiful  Fortune,  that  can  make  a 
corrupt  Tree  bring  forth  good  Fruit:  Cannot  any 
Afs  bray  in  the  Streets  ?  Nay,  an  Ideot  can  fhout 
out,  Bitch! 

Great  was  his  Induflry  in  fhewing  this  infamous 
Letter  to  Gentlemen,  but  not  meeting  with  his  de- 
fired  Succefs,  put  him  to  the  Torture,  that  Tyrants 
without  Power  feeler h>  We  having  moll  of  the 
Council  that  rode  the  Circuit  with  the  judges,  my 
Husband  went  to  New  c  a  ft  Is  every  Year  to  receive 
their  Orders;  and  notwith (landing  this  infamous 
Letter,  was  refoLved  to  go  according  to  hisCullom: 
But  his  Antagonifl,  although  a  Gentleman  of  For¬ 
tune,  with  his  Lady,  and  Equipage,  came  but  to 
his  Houfe  the  Evening  before  from  Northamptonjkire  \ 
yet  thefe  grand  Vifuors  could  not  footh  the  Venom 
of  this  favage  Breall ;  for  he  left  his  Strangers  to 
purfue  his  Revenge,  and  did  compleat  his  Work. 
When  my  Husband  fpoke  to  the  Chancellor,  he  was 
anfwered  with  Rogue,  and  Villain.  Sir,  (aid  ray 

M  m  1  Husband, 
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Husband,  I  am  neither  *  nor  can  I  think  my  Anta- 
gonift  .will  in  cool  Blood  afperfe  me.  Thou  Heft, 
anfwered  the  Chancellor,  for  I  have  been  with  this 
Gentleman  this  Inftant,  who  hath  convinced  me  of 
thy ,'Vilityj  neither  lliall  a  Lawyer  come  to  thy 
Houfe,  nor  Judge,  if  I  can  keep  them  from  it. 

Yet  for  all  thefe  Threatenings,  my  Husband  con- 
feious  of  his  Innocence,  which  he  refolved  to  plead 
to  the  Council,  in  Hopes  to  find  more  Candour 
from  them,  but  Rogue,  Villain,  and  Beggar,  were 
all  their  Anfwers.  Notwithftanding  this  general 
Reproach,  his  guilt lefs  Soul  prompt  him  to  fee  the 
Extent  of  this  *  Malice.  Accordingly  he  went  to 
know  the  judges  Will  and  Pleafure,  and  asking 
the  Man  that  calls  the  Trials  whether  his  Lords 
would  be  at  his  Houfe,  or  not.  The  Man  anfwered, 
Did  they  lodge  at  thy  Houfe  laft  Year?  My  Hus¬ 
band  anfwered,  they  did.  Then,  faid  he,  I  have 
heard  of  thy  Fame,  and  we  will  all  furely  be  at  thy 
Houfe  j  but  as  no  Doubt  thou  haft  fome  Bufinefs  to 
tranfadl,  come  to  the  Court  after,  then  will  I  fpeak 
to  my  Lord,  and  there  thou  {halt  receive  thy  Or¬ 
ders. 

My  Husband,  accordingly  went  to  the  Court,  and 
one  of  the  Bailiffs  told  the  Crier  that  the  Landlord 
waited  his  Anfwer.  Let  him  ftand  up  on  high  bv 
me,'  aniwered  the  Crier,  that  all  the  Court  may  fee 
him,  and  hear  his  Anfwer,  which  may  add  to  the 
Credit  of  his  Houfe.  My  Husband  faid,  I  rather 
chufe  to  ftand  where  I  am.  Then  did  the  Crier 
mock  my  Husband,  and  with  a  loud  Voice  faid, 
How  durft  thou,  that  is  a  Rogue!  prefume  to  ask 
the  Judges  to  come  to  thy  Houfe?  Doft  thou  not 
know  that  they  come  to  hang  Rogues,  and  not  to 
encourage  them:  Behold  the  Impudence  of  this 
Landlord!  that  after  he  robbed  the  Council  of  their 

Wine, 
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Wine,  dare  prefume  to  ask  the  Judges  to  lodge  in 
thy  Houfe. 

* 

But  four  principal  Inhabitants  being  in  the  Court, 
in  a  Whifper  faid,  Behold  the  Extent,  of  inveterate 
Malice  let  us  rebuke  that  Fellow,  and  do  our 
Neighbour  Juftice.  A  worthy  Gentleman  of  Inte¬ 
grity  and  Honour  (food  up,  and  faid  unto  him,  You 
are  taking  a  Liberty  with  that  Man  that  very  ill 
becomes  you,  for  we  have  heard  that  Story  before 
now,  and  believes  him  to  be  an  honeft  Man.  Ano¬ 
ther  faid,  We  that  are  his  Neighbours,  mull  know 
him  better  than  thou  that  is  a  Stranger.  A  third 
faid,  He  keeps  the  bell  Houfe  of  Entertainment 
.and  Cullom  in  the  Place.  Which  put  this  Fellow 
to  Silence, 

This  was  two  Affizes,  and  at  the  third  there  was 
Debates  between  the  Chancellor  and  Lawyer  Askew , 
who  laid,  he  blamed  Cook  at  the  firib  Hearing,  but 
his  Acccufer  at  the  fecond.  He  came  to  the  Houfe, 
and  told  us,  that  our  great  Adverfary  had  not  fu ex¬ 
ceeded  in  his  Undertaking  againft  us. 

This  Hero,  (till  eager  of  Revenge,  got  to  be  a 
Commiffioner  of  the  Land  Tax,  and  got  fome  of 
his  Allies  in  at  the  fame  Time,  I  having  all  except 
two  of  the  old  Commiffioners,  and  the  Clerk, 
that  were  all  very  worthy  Guefls  to  my  Houle, 
and  fome  of  them  much  more  powerful  than  hirti-' 
feif:  Although  this  Hero  was  the  youngefl  in  the 
Commiffion,  yet  in  Expectation  of  having  that  Re~ 
fpedc  paid  him  that  was  paid:  a  Chairman,  told 
the  IT  ench,  that  he  had  ordered  a  Dinner  at  an 
Inn,  where  he  hoped  they  all  would  dine  with 
him.  But  VI r.  Reed  of  Cbipchafe  anfwered,  that  it 
was  a  Compliment  paid  the  Judge  at  the  General 
Seffions,  but  as  the  Majority-  of'  the  Commiffioners 
of  the  Land  Tax  was  Gqcfts  to  Cook ,  he  had  order¬ 
ed 
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cd  Dinner  there.  This,  no  doubt,  was  a  hard  Pill 

for  this  Hero  to  digelt. 

In  14  Days  the  Commiftioners  had  another  Meet-  * 
ing,  and  one  of  them  came  to  me  and  faid,  that  the 
Chairman  had  made  fuch  Fropofals  as  the  Ties  of 
Chriftians  obliged  them  to  comply  with,  for,  ad¬ 
ded  he,  this  was  his  Speech.  Gentlemen,  as  the 
rectifying  the  Land  Tax  on  the  Lands  of  Roman 
Catholicks  requires  our  frequent  Meetings,  it  mud 
be  very  reafonable  for  us  all  dining  together,  as  we 
may  tranfaCt  Bulinefs  at  that  Time,  in  the  Houfe 
where  we  dine^  and  is  it  not  very  hard  for  all  to 
go  to  one  Hou^e?  and  I  hope  this  worthy  Affembly 
will  oblige  me  in  this  Propofal  of  good  Neighbour¬ 
hood,  and  Chriftian  Charity.  But,  added  the  Com- 
mi  ill  oner,  I  anfwered,  that  we  had  befpoke  Dinner 
at  your  Houfe  this  Day,  and  if  he  would  dine  with 
us,  1  would,  if  all  the  Reft  of  your  Guefts  joined 
with  me,  oblige  him  in  this  Propofal :  But  what 
think  you  of  it?  I  anfwered,  that  my  Antagonift 
was  feeming  kind  to  his  Neighbours:  But  would  it 
not  be  more  generous  were  it  at  his  own  Expence? 
for  at  that  Rate  he  would  but  give  me  the  fifth 
Part  of  mv  Trade,  and  at  the  fame  Time  fees  him- 
ielf  out  for  the  good  Neighbour,  although  it  feems 
as  juft  for  me  to  lay,  Wbyfhould  he  have  fo  much 
Land,  and  I  none?  or,  Should  not  there  be  a  Di- 
ftnbution  of  all  Lands,  and  give  each  an  equal  Share? 
He  laid,  that  I  was  certainly  right  .5  yet  as  they  had 
promiled  him,  they  all  refolved  to  be  the  fame  Friends 
to  our  Houle,  as  they  were  very  certain  they  would 
not  meet  with  better  Entertainment,  and  I  will  let 
him  know  this,  if  he  dines  with  us  this  Day,  accord¬ 
ing  to  his  Promile. 

But  he  did  not  dine  with  them,  nor  fent  any  A- 
.pology  for  the  Breach  of  his  Promlfej  yet  they  all 
went  with  this  Hero  to  dine  as  they  had  pro  mi  fed 
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him,  and  their  Charges  were  three  Half-crowns 
each.  This  Gentleman  addrefling  him  (elf  to  the 
Chairman,  (aid,  Sir,  we  have  performed  our  Pro- 
mi  fe  in  attending  you,  as  you  propofed  the  laft 
Meeting,  wherein  you  alledgcd,  that  it  was  hard 
for  all  "to  go  to  one  Ho  Life;  but  here  i  plainly  ice" 
double  the  Number  of  Company  that  was  at  our 
Houfe,  as  every  Houfe  hath  its  feparate  Cuftom, 
and  it  appears  to  me  that  you  would  by  Stratagem 
take  all  the  Cultom  from  our  Houfe;  although 
you  promifed  to  dine  with  us,  you  did  nor,  io  f 
hope  you  will  not  expedt  us  being  any  longer  at 
your  Call,  for  in  obliging  you  we  mud  hurt  your 
Neighbour. 

Sir,  anfwered  I,  my  Creditors,  and  numerous  Fa¬ 
mily  of  Children,  requires  the  full  Extent  of  my 
Trade,  which,  contrary  to  the  Laws  ot  God  and 
Man,  this  Tyrant  has  "made  it  his  Bufinefs  to  ob- 
flrudt.  Now"!  begin  to  pity  his  poor  ignoble  Soul, 
and  wants  to  be  free  of  his  Malice:  It  I  can  meet 
with  a  convenient  Houfe  out  of  his  Jurifdiftion, 
where  I  can  receive  the  Profit  of  my  Diligence  and 
Pains,  and  have  a  Profpeft  to  live  in'  Peace,  1  would 
freely  leave  him  the  Field. 

Two  of  the  neighbouring  Landlords  making  a. 
great  Complaint  of  the  Decay  of  Trade:  Be  fid  cs, 
added  they,  we  have  not  had  Horfe  Races  thelc 
four  Years,  nor  will  the  great  E (quire  let  Race 
be  as  long  as  you  are  in  the  T  own.  I  anfwered, 
You  two  are  both  his  Coufms  by  your  Wives,  and 
if  you  can  a<5t  the  Part  of  two  Politicians,  I  can  put 
you  into  the  Way  to  trick  Horfe  Races  out  of 
him.  They  promifed  me  they  would.  Then,  an¬ 
fwered  I,  go  both  of  you  to  your  great  Coufin, 
and  footh  his  vain  Glory  with  reverend  Bows,  and 
tell  him  how  much  you  are  piqued  that  my  Hus¬ 
band  hath  had  1 61.  of  the  Booking  Money  of  th 
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kd  Races  four  Years,  and  braves  you,  by  faying, 
that  he  never  will  pay  it  up,  till  you  bring  him  a 
Lid,  dgned  with  the  Efquire’s  Name  for  another 
Race,  then  you  fhall  receive  the  Money,  and  not 
before. 

Accordingly  they  went,  were  received  with  a 
hearty  Welcome,  and  bid  them  come  in  the  Even¬ 
ing,  and  fhould  have  their  Requeds  fulfilled  :  But, 
added  he,  my  Steward,  fhall  receive  the  Money. 
Very  well,  laid  I,  leave  that  Part  for  me  to  a£t  p 
But.firft  Pll  lend  you  the  Parchment  that  theyfuh- 
fcribe  their  Names  in.  But,  anfwered  they,  take  Care 
not  to  raife  his  Spleen  againd  us.  Leave  that  to 
me  alfo. 

In  the  Evening  comes  the  two  Landlords,  and 
their  great  Cou tin’s  Steward,  who  faid,  that  he 
came  to  receive  the  Booking  Money  that  we  had, 
which  was  to  help  up  the  Races.  What  Races? 
laid  I.  One  of  the  Landlords  anfwered,  YourHuf- 
band  faid,  that  at  the  Receipt  of  thefe  Gentlemens 
Names  to  another  Race,  he  would  pay  up  that  Mo¬ 
ney.  But  where  is  their  Names,  faid  I.  So  he 
gave  me  the  Lid,  1  read  it,  and  faid.  Is  not  this 
The  very  Parchment  that  1  bought  lad  Year,  and 
you  were  refilled  figning  it?  We  know  the  Parch¬ 
ment  to  be  yours,  but  you  have  no  Right  to  thefe 
Gentlemens  Names.  I  will  difpute  that  Right  with 
you,  or  your  grand  Matter,  faid  I,  turning  to  the 
Steward:  Theie  two  Fellows  have  been  with  your 
heroick  Mailer,  fcheming  and  contriving  ro  get 
this  Booking  Money  into  thy  Mailer’s  Coffer,  or 
ftrongBox  we  will  call  it  j  but  ask  him  what  Right 
he  hath  to  make  this  Demand.  Thefe  Fellows  had 
only  my  Husband’s  Promifc  for  the  Money,  which 
Promife  they  refigned  to  thy  Mailer*,  but  I  don’t 
think  that  it  would  be  doing  the  Spnrpmen  Jufticc, 
to  give  this  Money  out  of  my  Husband’s  Hand, 
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orbefides  we  ill  all  make  great  Advantage  in  tfadin 
with  it,  fo  that  putting  it  into  your  Mailer’s  {Iron 
Box,  where  there  is  no  Need  of  it,  is  burying  this 
Talent  in  the  Earth:  Therefore  tell  your  Mailer, 
that  1.  treat  for  Peace  with  him,  as  well  for  his 
own  Sake  as  mine,  that  he  may  enjoy  his  plentiful 
Fortune  with  Pleafure,  and  that  1  may  reap  the 
Profit  of  my  lawful  Indiiflry,  without  his  Interrup¬ 


tion. 


But  inftead  of  this  Hero  adhereing  to  my  Treaty 
of  Peace,  open  War  was  declared  again ii  me,  nor 
fhould  there  be  any  Races  5  yet  as  we  had  his 
Name  fubferibed,  the  Gentlemen  feemed  all  well 
pleafed  with  the  Stratagem,  and  with  Pleafure  fub¬ 
feribed  to  the  Races. — The  Ladies  told  me, 

that  if  I  could  get  a  Room  fit  for  an  Aflembly, 
they  would  come  and  make  up  the  Lois  that  I  had 
iuftained  by  my  envious  Enemy  :  I  having  a  worthy 
Landlord,  told  him  the  Ladies  Requefl,  who  with 
great  Pleafure  was  at  the  Charge  of  pulling  down 
a  Partition,  which  made  a  Room  13  Yards  long, 
having  five  Safh- windows,  made  it  a  commodious 
Afiembly-room,  painted  all  the  Doors  and  Win¬ 
dows,  and  the  Ballifters  of  the  Stairs  >  during  which 
Time  my  Antagonifl  was  taking  great  Pains  to  dif- 
annul  the  Races,  told  the  Gentlemen,  that  it  was 
fo  late  on.  the  Year,  by  the  Indolence  of  thofe  Fel¬ 
lows,  that  there  could  be  no  Races.  But  the  Gen¬ 
tlemen  faid,  that  it  would  be  a  very  good  Time  for 
them,  befides  they  were  all  defirous  of  feme  Sport, 
it  being  fo  long  fince  they  had  any  :  And,  added 
they,  Mrs.  Cook  hath  got  a  long  Room  for  an  AC 
fembly,  fo  that  we  (hail  get  a  Dance. 

if 

But  Sir  John  Cope's  Army  and  the  Highlanders  be* 
ing  very  near  each  other  in  Scotland,  gave  great 
Confufion, ,  and  a  great  Meeting  of  Gentlemen  be- 
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mg  called  together  at  Morpeth ,  this  Hero  flood  up5 
and  told  the  Audience,  that  the  People  in  Hexham , 
contrary  to  his  Inclination,  would  have  Horfe  Ra¬ 
ces,  which  might  give  a  great  many  Papifls  and 
Jacobites  an  Opportunity  of  meeting,  who  might 
confpire  together  at  this  critical  Jundbure:  He  there¬ 
fore  thought  it  requifite  and  necefiary  to  have  the 
Bench  to  make  an  Order  to  forbid  thefe  Races,  for 
the  Nation’s  Safety.  A  noble  Baronet  anfwered. 
Sir,  Races  in  filch  little  Towns  are  made  for  the 
Benefit  of  low  Life  People,  inftead  of  fupprefiing 
them,  let  us  all  unanimoufly  meet,  and  fpend  fome 
Money,  to  help  them  to  live. 

But  this  did  not  anfwer  the  Hero’s  End,  for 
whether  he  got  an  Order  figned  by  the  Bench  of 
Juftices  or  not,  he  came  Home,  fent  for  the  two 
Landlords  and  my  Husband,  and  faid  to  them,  You 
all  know  the  Confufion  the  Nation  is  in,  with  the 
Rebels  in  Scotland ,  and  their  Defeat  over  the  King’s 
Army,  which  put  the  whole  Nation  into  filch  a 
Ferment,  as  the  Bench  thought  proper  to  make  an 
Order  to  forbid  Races,  and  to  deem  them  Rebels 
that  prefumed  to  let  a  Race  be  on  S?yne  Green.  To 
which  my  Husband  anfwered,  that  thefe  Races 
were  ad verti fed  by  the  Royal  Order,  the  Hones 
were  all  booked  according  to  that  Advertifement, 
and  if  his  Worfhip  would  fatisfy  thefe  Men,  he 
was  willing,  but  not  other  wife. 

He  bid  him  fend  them  to  him,  which  my  Huf- 
band  did,  and  they  returned  with  an  Order  from 
this  Hero  to  my  Husband,  to  return  the  Jockeys 
their  Booking  Money,  and  to  pay  each  Man  two 
Guineas.  He  told  tfem  their  Booking  Money  they 
fhouid  have,  but  mud:  get  their  Charges  from  this 
Hero:  They  went  and  told  him  their  Anfwer >  who 
then  fent  an  Attorney  to  my  Husband  to  tell  him, 
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that  if  he  would  not  pay  the  Jockeys  that  Money, 
he  would  commit  him  to  Goal.  He  anlwered,  that 
he  was  willing  to  go  there  by  his  Mittimufsj  but 
tell  him,  he  {hall  either  pay  the  jockeys,  or  there 
{hall  be  Races. — - — Every  Man  came  with  two 
Guineas,  there  being  11  Horfes  booked,  and  Re¬ 
venge  coil  2,1  Guineas,  rather  than  wd  fhould  have 
any  Advantage  by  thefe  Races, 


The  Landlord  of  the  Queen’s  Head,  in  Morpeth , 
died  then,  fo  my  Husband  went  and  took  that  Houfe, 
Furniture,  and  Stock :  The  Landlord  of  the  Houfe 
gave  Bond  with  my  Husband  for  the  Money,  which 
was  j6p/.  We  were  obliged  to  keep  the  Inn  at 
Hexham  three  Months  longer,  fo  that  we  had  both 
thefe  Inns  in  thefe  Confulions :  The  King’s  Army 
being  at  Hexham ,  the  two  Dutch  Generals  were 
both  at  our  Houfe,  when  my  Daughter  had  it  to 
manage,  which  fhe  did  to  the  Admiration  of  all 
that  law  her  5  for  ftie  was  but  17  Years  of  Age, 
and  d reft  above  60  Diihes  of  Meat  every  Day,  for 
five  Days*,  nor  did  {he  get  any  Reft  at  Night,  but 
what  {he  got  in  the  Kitchen. 

My  youngeft  Daughter  came  to  me  at  Morpeth , 
and  faid,  that  fhe  had  rather  die,  than  fee  another 
Camp  at  Hexham  \  although,  faid  fhe,  I  had  much 
the  better  of  my  Sifter,  that  never  had  her  Cloaths 
off  for  five  Days :  The  two  Dutch  Cooks  made  no¬ 
thing  for  the  Generals  but  Soops,  and  my  poor  Si¬ 
fter,0  with  the  Help  that  I  could  make,  had  all  the 
Meat  to  drefs,  and  my  Father  and  her  dept  in  the 
Kitchen,  amongft  f o  military  Men.  We  were  all 
thankful  you  were  not  there,  for  the  Severity  oi* 
the  Weather,  Hurry,  and  Gonfufioh,  would  have 
killed  you.  v 
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For  I  had  not  recovered  of  a  Mifcarriage,  which 
very  much  impaired  my  Health,  and  reduced  me  to 
great  Weaknefs;  yet  in  this  bad  State  of  Health  I 
had  more  Cookery  to  perform  than  1  had  at  Hexham , 
for  the  Army  came  all  through  Morpeth  for  Scotland^ 
I  generally  had  fo  Soldiers';  billeted  on  my  Houfe, 
and  had  moil  of  the  Officers  that  came  from  Hex¬ 
ham,  I  as  frequently  had  14  Officers  as  yo  Men, 
betides  the  Servants,  and  none  but  my  younger 
Daughter  to  help  me  to  drefs  all  the  Meat  for  luch 
a  numerous  Family.  But  how  to  order  fo  very  great 
a  Family  at  this  Time,  and  pleafe  all  Parties  was 
the  Query  :  The  long  March  from  Hexham  to  Mor¬ 
peth  (if  Miles)  in  a  Storm,  fatigued  the  poor  Sol* 
diers  greatly,  and  after  thefe  long  Marches  had  no 
Beds  but  Straw,  fome  lay  in  Barns  without  any  Fire^ 
but  I  refoived  to  make  my  Share  of  them  as  happy 
as  I  could,  for  every  Day  I  boiled  two  Stone  of 
Pork,  one  Stone  of  Beef,  and  half  a  Peck  of  Peafe, 
and  made  20  Gallons  of  Porrage,  with  Plenty  of 
Barley,  Roots,  and  Leaks  in  them.  I  told  them, 
that  that  was  all  the  Attendance  they  would  get, 
having  fo  many  of  their  Officers  to  provide  for  j 
nor  would  they  get  any  Breakfaft  or  Supper,  for 
]  would  take  none  of  their  Money:  This  was  not 
only  my  Duty,  but  my  Intereft,  for  I  had  not  the 
Trouble  of  making  them  Supper,  nor  Breakfaft, 
which  would  coif  me  all  the  Money  I  fhould  receive 
from  them,  exclufive  of  their  Dinners. 

Alter  I  had  got  this  great  Hurry  over,  the  Army 
paft,  and  got  my  Houfe  into  Order,  I  had  a  Vifit 
r  j  *  y ,  ^  ’  lore ,  who  told  me,  that  a  Coufin 

ol'  ms  came,  and  told  him  that  he  muff  come  to  her 
Houfe,  as  there  was  iomething  of  Importance  to 
communicate  to  him:  When  1  came  there,  Paid  he, 

I  was  very  much  upbraided  with  two  great  Coufins 
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of  mine,  the  Aunt  and  her  Nephew.  She  told  me 
how  much  I  had  leffened  their  Family,  in  letting 
this  Houle  to  fuqh  a  Rogue  as  you,  for  which  Of¬ 
fence  it  would  be  incurring  their  Difpleafure  for 
ever.  I  anfwered  the  Landlord,  that  I  was  very 
forry  that  he  {hould  meet  with  any  Infiilt  upon  my 
Account,  but  more  that  he  Ihould  be  related  to 
thefe  two  troublefome  Adverfaries  of  mine-,  for, 
added  I,  I  have  left  one  of  the  bed  of  Neighbour¬ 
hoods,  to  get  rid  .of  them,  and  livejn  Tranquillity, 
having  undergone  fix  Years  Perfccution,  three  Years 
of  which  Hands  in  Record,  well  atteded  by  all  the 
Council,  that  rides  the  Northern  Circuit,  and  mod 
of  the  Gentry  in  the  County, 

He  anfwered,  that  it  was  his  Belief,  that  his  Com 
fin  would  in  a  very  little  Time,  be  the  brightest 
Gentleman  in  the  County.  He  mud  improve  very 
fad  in  Perfon,  Mind,  and  Fortune  then,  anfwered 
I,  for  he  has  at  prefent  many  Superiors  in  ail  thefe 
Talents. 

When  the  Duke  of  Cumberland  came  through 
Morpeth ,  after  the  Battle  of  Culloden ,  all  the  grand 
Gentry  in  the  County  afiembled6  at  Morpeth ,  in 
Hopes  of  feeing  his  Royal  Highnefs,  to  congratu¬ 
late  him  on  the  Viftory:  A  (umptuous  Entertain¬ 
ment  was  provided  on  that  Occafion,  and  when  all 
Souls  were  filled  with  Joy,  his  was  brimful  of  the 
old  Caufe,  fo  full  that  he  burft  forth  to  the  Audi¬ 
ence,  and  faid,  that  Cook  was  a  Rebel !  a  Rogue ! 
a  Villain?!  But  a  certain  Gentleman  reproved  hint 
at  that  Inftant,  and  bid  him  (peak  with  more  Can¬ 
dour,  for  Cook  had  the  Character  of  a  harrnlefs  ho¬ 
ned  Man  5  neither  was  he  meddlefome  in  State  Af¬ 
fairs. 

9 
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I  returned  this  Gentleman  my  humbleil  Thanks, 
and  (aid,  that  I  had  great  Reafon  to  iufpeft  him 
f  >r  intending  to  make  fuch  an  Information  to  his 
R  oyal  Highriefs,  that  there  might  be  an  Order  to 
plunder  all  Jacohk.es*,  for  I  was  privately  informed 
that  there  was  to  be  a  Plunder,  and  our  Houfe  was 
to  be  the  firft.  But  as  his  Royal  Highnefs  made 

fo  (bore  a  Stop  we  were  not  molcked. - The 

next  News  was,  that  he  would  Hand  Candidate  for 
Parliament  Man  for  the  County:  ’Then,  (aid  I,  he 
cannot  keep  the  Freeholders  from  my  Houle.  A 
great  Number  of  them  coming  one  Day,  Billets 
were  brought  to  them,  for  iuch  Houles  as  were 
told  them,  but  they  rejected  the  Billets. 

When  the  Bills  were  paid,  my  Hero’s  Steward 
brought  in  the  zz  Guineas  that  his  Maker  paid  the 
jockeys  *,  but  my  Husband  produced  a  Receipt  for 
eight.  Guineas  of  this  Money,  that  was  paid  by  the 
Orders  of  four  Gentlemen  Siibfcribers :  So  my  Huf- 
hand  told  the  Steward  that  he  was  prepared  for  their 
Objection  to  his  Bill  y  but  as  he  had  all  his  feparate 
Bills  atteifed  by  the  Freeholders,  who  faid,  that  it 
Iris  Bills  were  objected,  they  would  pay  him  them- 
Fives.  The  Steward  perilling  thefe  Bills,  faid,  You 
may  very  julhl'y  demand  your  Money,  for,  in  my 
Opinion,  it  exceeds  all  the  Parhmentearing  Bills  for 
J  q  if  ice.  The  Steward  accordingly  paid  him  the  f  o  /. 

There  was  a  grand  Meeting  of  Gentry  at  Morpeth 
Races,  and  I  had  Orders  at  Seven  o’Clock,  to  pro¬ 
vide  Supper  for  zo  Ladies  and  Gentlemen,  to  be 
.ready  precitely  at  Eight.  I  never  having  Inch  an 
Order  before,  roufed  up  the  Mettle  of  the  whole 
Houfe,  and  had  every  Thing  in  Order  to  receive 
this  grand  Company,  amonglf  whom  was  this  He¬ 
ro,  his  Lady,  and  Aunt. 
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This  Supper  pica-fed  fo  well,  that  four  noble  E- 
fquires  befpoke  a  Dinner  for  40  Ladies  and  Gen¬ 
tlemen,  and  ordered  a  long  Table  to  be  made,  to 
reach  from  one  End  of  the  Room  to  the  other.  I 
received  this  Order  with  Joy,  and  had  the  cold  Ta¬ 
ble  fmiflrod,  when  I  received  a  Meflage,  that  this 
Hero  had  begged  it  as  the  greatciT  Favour,  that  the 
Ladies  and  Gentlemen  would  dine  with  him  at  the 
Black  Bull.  However,  I  had  as  many  Gentlemen, 
and  Servants,  as  eat  tip  my  Dinner. 

My  eldell:  Daughter  marrying  a  young  Man, Who 
had  an  Ellate  at  the  Deceafe  of  an  old  Aunt:  There 
being  an  Tim  advertifed  to  be  lett  at  Newcafile ,  my 
Son  went  with  me  and  took  the  Houle,  which  my 
Daughter  and  i  got  very  decently  furniilied  3  I  did 
as  much  as  I  was  able,  and  no  more,  and  what  all 
Parents  do  for  hopeful  Children,  according  to  their 
Abilities. 

Th  is  was  no  foonev  done  than  a  Rumour  arofe 
that  Cook  was  broke,  there  being  a  Bond  and  judg¬ 
ment  entered  againd  him  for  730/.  and  that  his 
Wife  had  fet  tip  her  Daughter  out  of  the  Creditors 
Goods:  The  Highways  were  befet  with  People  to 
inform  Travellers,  and  his  Guefts  went  pad  his 
Houfe.  The  Creditors  upbraided  him  with  theln- 
judice  he  had  treated  them  with,  and  he  pleaded 
his  Innocence:  They  faid,  It  is  the  fame  Defraud, 
if  you  connived  with  your  Wife 3  befides  you  have 
a  Judgment  of  7 30/.  which  is  entered  againft  you. 
He  told. them,  that  he  never  was  asked  a  Judgment 
but  by  the  Landlord  of  the  Houfe,  who  was  bound 
for  3  69 1  310/.  of  which  is  paid:  Neither,  added 
he,  did  I  give  him  Judgment,  for  he  Lid  he  want¬ 
ed  no  more  but  a  Letter  of  an  Attorney. 
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The  Landlord’s  Nephew  came  to  my  Husband 
next  Day,  and  faid,  that  notwithftanding  all  the 
Rumour,  there  was  no  Judgment  entered,  and  if  he 
would  fign  a  Bond  of  Releafe  of  Errors,  it  would 
fave  him  4 1.  Charge.  Villain!  faid  my  Husband, 
haft  thou  bit  me  once,  and  would  bite  me  again. 
And  flew  into  fuch  a  Fury,  that  if  the  Fellow  had 
not  abfconded,  he  would  have  threlhed  him  as  the 
Villain  deferved;  yet  this  Repulfe  did  not  hinder 
the  Fellow  to  watch  a  favourable  Opportunity  in 
my  Husband’s  Abfence,  of  foliciting  me  to  perfuade 
my  Husband,  for  the  Sake  of  my  numerous  Family, 
to  fign  this  Bond  of  Releafe  of  Errors,  which  will 
fave  4/.  Charge.  I  anfwered,  that  I  never  heard 
of, fuch  a  Bond,  nor  did  I  know  of  a  Judgment: 
It  appears  to  me  that  you  durft  not  venture  to  ex¬ 
ecute  it,  nor  enter  upon  the  Spoil,  without  this 
Bond  of  Releafe  of  Errors. 

What,  anfwered  he,  do  you  fufpect  my  great 
Coufta  to  be  at  the  Bottom  of  this?  Thou  muft 
know  thatbeft.  Fellow!  laid  I:  He  came  to  Town 
Ye  ft  era  ay,  was  invifible  two  Hours,  in  which 
Time  it  may  be  prefumed  he  hath  given  thou  thy 
Inftru&ions.  No  doubt  but  he  has  promifed  thou 
a  Reward,  befides  the  Plunder  of  our  Houfe>  but 
if  thou  fail  of  getting  this  Bond  of  Releafe  of  Er¬ 
rors  executed,  his  envious  Soul  will  curie  thou  for 
thy  Botchery,  in  not  inferring  this  Bond  of  Releafe 
of  Errors  in  the  Bond  and  Judgment,  which  might 
have  faved  thy  Couftn  a  Counfel’s  Fee,  who,  no 
doubt,  would  tell  him,  that  if  his  Attorney  had 
known  his  Bufmels,  he  would  have  done  it  effectu¬ 
ally  at  firft. 

This  being  the  firft  job  of  Confequence  that 
thou  haft  been  employed  in  fincc  thou  got  out 
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of  Fleet  Prifon,  after  thou  had  gotten  i  5*00  /.  out  of 
the  Country,  gave  thy  Father  a  Bond  and  Judgment 
of  400/.  who  entered  and  fold  thy  Goods  and  Chat¬ 
tels,  took  Home  thy  Wife,  that  has  been  a  fecret 
Fiunbroker  ever  fince:  Thou  did  not  go  into  Fleet 
Prhon,  to  wait  an  A6t  of  Grace,  without  ProvifF 
on  j  nor  has  any  vifible  Way  of  getting  Bread,  has 
very  little  Sence,  yet  with  that  fmall  Matter  has 
done  much  Harm ,  for  thy  Brother  in  Law,  after 
the  Judge  had  given  a  Charge  to  the  Jury,  told  them 
that  if  they  found  a  Verdidt  for  Cook. ,  it  would 
bring  Actions  againft  all  Corn- fellers :  This  Fellow! 
(thy  Brother  in  Law)  was  fo  indutlrious  in  telling 
the  Jury,  although  he  was  three  Times  forbid  the 
Room*  he  gained  his  Poinr,  they  brought  a  Ver¬ 
dict  for  the  Villain  that  fold  us  a  Sample  of  good 
Corn,  and  brought  in  the  Stock  bad  rotten  Corn, 
which  we  never  would  take  PoiTeffion  of,  and  al« 
though  the  Judge  turned  the  Jury  back,  they  brought 
in  the  fame  Verdict.  The  Corn  and  Trial  cod  us 
70/.  whether  thy  envious  Coufin  was  the  Prompter 
in  this  heliifh  Scheme,  the  Devil  and  thou  knows 
bed  5  for  fuch  Envy,  Hatred,  and  Malice,  renders 
you  the  Seed  of  Beelzebub:  Thou  knows  thyfelf 
guilty  of  Forgery,  for  which  a  Halter  is  thy  Defart  y 
thy  Couiin  is  a  rich  Rogue,  thou  art  a  very  poor 
Rogue,  and  a  great  Fool,  aim  oft  a  naked  Beggar, 
waiting  on  Help  from  thy  covetous  Uncle,  who 
can  part  with  nothing  in  his  Life,  nor  will  thou 
get  ony  of  his  Riches  at  his  Death:  I  am  an  excel¬ 
lent  Fortune-teller,  that  will  do  my  Creditors  fo 
much  Judice,  as  to  keep  fuch  a  ravenous  Wolf  as 
thou  art,  from  devouring  what  is  theirs.  Tell  this 
Con  fin  of  thine,  that  he  hath  made  many  Trials,  but 
will  be  victorious  at  lad  5  yet,  Lean  brave  him  with 
what  very  few  of  his  Kindred  poflcdes,  and  that  is  - 
an  honed  Soul  !  a  Treafure  that  can  foar  above  the 
Malice  of  Tyrants >  whofe  judge  can  fruftrate  all 
treacherous  DeGgns. 

O  o  Away 


[  25>4  ] 

Away  goes  this  Mifcreant,  and  immediately  comes 
his  Wife,  to  know  what  Conference  .1  had  with 
her  Husband,  that  had  deprived  him  of  his  Speech 
What 'can.be  the  Matter?  faid  I.  is'k  a  Sting  of 
Conlcience,  or  a  OHappoinptneiit  of  Release  oi  hi 
vors.  At  which  Words  {he  buy  ft  into  Tears,  and 
(aid,  It  hath  been  my’ bard*  Fate,  to  be  matched  to 
a  Man  without  Senie,  or  Morals  >  this  the  judg¬ 
ment  makes  maul  fell,  done  to  fo  good  a  Friend  as 
you  have  been  in  our  Diftrefs :  Thefe  Tears  can 
witnefs.  the  Sincerty  of  a  grateful  Soul,  to  difeharge 
ail  Obligations  that  I  hand  indebted  to  you,  hgft 
this  Bond. 

-Jmd  I  laugh'd,,  and  fold,  You  me  two  Creatures, 

That  differs  not  in  Minds ,  hut  much  in  Features. 

Prevaricator,  up  thy  Fears  dry , 

that  Bond  cannot  he  fignecl ,  the  Reafon  why , 

1  mu  ft  my  Husband1  s  Hand  from  Paper  keep , 

Lcffye  two  laugh,  while  we  two  both  fioulcl  weep. 

And  bid  her  go  Home  to  bewail  the  Hard  ill  ips  oi: 
her  4ifconfolalc°Moi»rrscr,  without  Scnfe  or  Morals. 


Then  did  I  fend  for  the  Landlord,  and  th.e  two 
Gentlemen  that  were  Trudges  to  the  Wiljpf  the 
deceafed  Landlord:  They  produced  the  Bono,  anu 
received  to  /.  which  was  ail  their  Demands,  i  hen, 
faid  I,  Sir,  this  p/.  was  all  the  Money  you  coulo, 
have  any  Pretence  ot  entering  a  Judgment  oi  73°  • 
which  Bond  you  have  no  further  Pretence  to  Keep. 
Me  delivered  up  this'  Bond,  as  ibohg  as  my  u- 
band  could  be  made  Debtor  for  369/.  and  to  p.iy 
five  W  Cent.  Intereff.  1  read  the  Bona  to  ^these 
Gentlemen,  and  faid  to  the  Landlord,  Sir,  it  you 
were  a  Chriftian,  you  duril  not  have  fieep’d  a  Might 
in  your  Bed  with,  this  Bond,  from  a  Man  tnat  neves 
received  your  Money  5  and  had  you  fatten  a  ”on 
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ot  indemnity  of  that  Bond,  why  was  it  not  men¬ 
tioned  in  this?  Refutes  you  fwore  not  to  take  a 
Bond  and  Judgment.  He  anfwered,  that  it  was  as 
much  againft  his  Inclination  to  do  it,  as  to  tear  the 
jPJefh  from  his  Bones,  but  he  was  put  upon  it.  J 
know  your  Prompter,  faid  I. 

This  Artifice  tript  up  the  Trade,  I  could  not  an? 
fwer  Credit,  and  plainly  fa^  the  Fruits  of  my  hard 
Labour  demolifh  every  Day^and  what  was  the  great- 
eft  Hardihip,  i  under  the  Cehfere  of  defrauding  the 
Creditors,  and  the  Reproach  of  all  cenforious  Mif- 
creants ,  my  Friends  looked  cold  on  me,  lo  that  I 
had  only  the  Coniolation  of  an  honeft  Heait  tocon- 
dole  with.  I  pleaded  with  the  Creci itors  for  Time, 
and  fold  zoo  l  Worth  of  Furniture,  and  took  a 
Ho  ufe  on  the  Key  fide ,  Newcafile :  When  I  furnifh- 
ed  my  Houfe,  I  propofed  keeping  a  Paftry  Cook 
Shop,  befides  felling  Malt  Liquor,  Wine,  and  Spi¬ 
rits,  and  got  2000  Callous  of  Mult  Liquor  biewcd. 
Within  a  Month  after  we  left  Morpeth ,  my  Huf- 
band  was  feized  for  30  k  by  a  Mai  iter,  and  as  I  had 
paid  up  all  the  Money  to  the  Creditors,  I  could 
not  releafe  my  Husband  from  the  Bailiffs.  In  this 
Did  refs  1  fent  for  a  Wine  Merchant,  to  whom  we 
owed  20/.  and  told  my  Hardships.  But  his  Coun¬ 
tenance-  faid,  he  had  rather  I  paid  Jflis  Bill  3  adding 
that  he  had  Notice  given  him,  before  we  it 
Morpeth y  that  if  he  fhculd  give  us  any  Ciedit 
he  would  never  receive  Two-pence,  as  there  was 
judgment  againft  you  fpr  700  L  But,  Sir,  a.i- 
f  we  red  I,  did  we  not  balance  with  you,  fince  you 
fTQt  this  Notice?  and  paid  30 ol  and  can  ihew  you 
that  Bond  of  730  l  with  all  the  Charges  of  entering 
this  Judgment,  and  a  Receipt  in  full  or  all  Accouqxs 
concerning  this  Bond,  from  the  Man  that  too! .  •-  at 
Advantage  of  my  Husband,  in  order  to  biea  us 
Credit,  who  did  not  receive  a  Farthing^ from  n  : 
gp  can  I  fliew  you  Receipts  from  my  Creditors  lor. 
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1d5o*>o  l  paid  hone  illy  ;  all  the  Demands  the  World 
can  make  up  oil  us  is  380/.  and  we  have  as  much  as 
may  pay  to;,  to  the  Pound,  a- ter  ten  Years  Perfe- 
cution.  The  Creditors  had  a  Meeting,  on  the  Notice 
that  was  given  from’ this  Wine  Merchant-,  but 
th.efc  Propolais  were  not  accepted,,  nor  would  they 
offer  any  Terms  but  Contempt  j  in  fnorr,  I  then 
became  the  Scorn  of  wealthy  Fools. 


tell  you  fuch'a  Story,  as  would  force 
Tears  From  your  Eyes-,  but  I  rather  chufe  to  rejoice 
at  the  flowery  Paths  you  have  travelled  in,  then  lee 
you  mourn  at  the  Briars  arid  Thorns  I  have  had  to 
brufh  through,  purfued  by  Wolves  and  Bears  in 
human  Shapes:  If  you  live  to  read  the  Hiftory  of 
my  Life,  in  it  you  perhaps  may  Fee  ibmething  de- 
ferrin g  the  Prefs.  For  although  I  never  was  out  of 
the  Counties  of  Durham  and  Northumberland  but  ' 10 
Days,  and  found  30  Years  fo  hard  travelling  in  the 
latter,  as  may  let  the  World  lec  what  Providence 
hath  enabled  one  Mortal  to  undergo. 


iv bo  does  me  wrongs  or  Kurts  my  Reputation , 
if  to  my  Judge  I  make  true  Application, 

His  PFijdom,  Goudnefs ,  fupreme  Excellence , 

Aids  ami  a  fit  its  in  clearing  Innocence  :  - 

A  Tyrant  that  works  hard  to  hurt  his  Neighbour 
.Deferves  a  juft  Reward  for  all  his  Labour. 
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